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Have your say on the proposed new Food Safety

Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.

We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food

Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.

Your contact details

Your name and feedback will be publicly available in
Auckland Council reports and online. All other
personal details will remain private.

First name: Peoples Panel submission

Last name:

Local board: Papakura

Which of the following best describes you?
Some more information about you

Is your feedback on behalf of an organisation or
business? Not supplied

If yes, what is the name of your organisation or
business?

If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e isregistered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Hibiscus and Bays If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e isregistered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Having just experienced food poisoning after eating takeaways, | think this is highly important.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Upper Harbour If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.

10
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

With the rise of Uber deliveries it is important that people know the standard of the producer even when
ordering online.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Agree
Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response

11
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.

12
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Waitemata If yes, what is your role in the organisation or

business?

13



#PP 4

Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Consumers have a right to know what the grading of hygiene is

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Disagree

Please tell us why:

Transparency....some may use the third party website to advertise when they have had a bad rating
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

Want to know what the food safety rating is before entering premises

3(b) Do you have any other comments about display location at physical sites?

No
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

Food outlets with a poor grade could skirt around displaying their grading by trumping up advertising on a third
party website

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Maungakiekie-Tamaki If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

reassurance

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

reassurance

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

sensible

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Franklin If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

There's some pretty dire looking premises in the CBD and elsewhere!

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Other

Please tell us why:

I may have misunderstood the example but I'd expect the cafe and van to be separately assessed and graded not
judged under the same plan?

Sorry but | think every website promoting eating premeises needs to include their grading not just the vendors
website

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

Sensible and logical!

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

Why have you asked this twice!?

All websites promoting an eating experience need to display what grade the business has can't think of any
reason the shouldn't or wouldn't!

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Orakei If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e isregistered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Disagree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Disagree
Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response

27



#PP 7

Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Franklin If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

| want to know that my family and | will be safe to eat. Good hygiene is essential to me.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Clear who is responsible for food safety
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

| prefer to see the sign before | commit to order food

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

The certificate should be associated with the outlet in all forms of promotion regardless of site ownership.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Kaipatiki If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

So that we as consumers know

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

We customers have the right to know
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

We should those information clearly visible even if we do not enter the shops

3(b) Do you have any other comments about display location at physical sites?

no

35



#PP 9

Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

This helps me to choose where | eat

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: .
business?

Local board: Franklin If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

For patrons to be able to clearly see and have confidence in the health standards of the food being served to them has met
the food safety criteria laws

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Agree

Please tell us why:

To show that the food safety/handling regulations are being met and have passed the law requirements
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

for clear view and close for customers to read

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Waitakere Ranges If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Any food business that is serving food to the public should be displaying this information. | would not be happy buying food
from somewhere that doesn't have this easily available.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Increasingly more and more is done online including purchasing food for delivery / pick up so this makes complete
sense.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Agree
Please tell us why:

It would be good for the public to know where to look as it's not always obvious

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Hibiscus and Bays If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Albert-Eden If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Disagree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Papakura If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:
It gives an end user certainty that someone has inspected the premises.
A higher rating makes me want to spend more money on purchasing food and beverage.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree
Please tell us why:

It is important that people are open and honest with their food safety information. | gives consumers confidence.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree
Please tell us why:

It makes sense. It should be something a consumer should consider when deciding whether or not to be a patron.

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

| believe in regulation and transparency where public and consumer safety is concerned.

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Waitemata If yes, what is your role in the organisation or

business? Manager
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Waitemata If yes, what is your role in the organisation or

business?

61



#PP 16

Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Whau If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

This should be displayed so that everyone knows these certificates exist and whether a food provider has one of these.

Transparency.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.

66



#PP 17

2(a) What is your opinion of this proposal?

Agree

Please tell us why:

| agree that online media should display the certificate as well as the physical location.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):
(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree
Please tell us why:

| want to know before | enter into a place what their rating is so | can decide whether | do actually want to trust
buying food from this place. | think the food truck signage needs to be higher up in priority if | want to buy from a
food truck | want to

3(b) Do you have any other comments about display location at physical sites?

Needs to be clearly visible before | person enters, orders or makes a purchase. | want to know I'm buying from a
place with an A rating rather than a D rating. | don't want to discover the place has a D or is trying to clean
themselves up from an E rati
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

| agree that it needs to be displayed online. | want to know before | purchase online what the rating of this place
is, especially as | can't physically see if for myself. It needs to be displayed clearly on the home page or beside the
name/title of the

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

| think it's a good thing.

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Devonport-Takapuna If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

WORTHWHILE INFORMATION WHEN LOOKING FOR A CASUAL MEAL WITHOUT PREBOOKING

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Important information

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

So long as it's readily visible

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

As before

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Henderson-Massey If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Gives customers an idea of the standard the business works to.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Agree

Please tell us why:

Again Gives customers an idea of the standard the business works to.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not

possible
(3) at the main counter clearly visible to the public; or if this is not possible

(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Agree

Please tell us why:

Gives customers an idea of the standard the business works to.

3(b) Do you have any other comments about display location at physical sites?

Display grade needs to be visible for persons in wheel chairs so possibly lower down on windows or receptions

would be best.
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Gives customers an idea of the standard the business works to.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

Nope

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Puketapapa If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response

79



#PP 20

Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Albert-Eden If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Kaipatiki If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Confidence in levels of health

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Disagree

Please tell us why:

Surely he can provide a certificate to the website so it’s consistently visible

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

Seems reasonable

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Hibiscus and Bays If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.

92



Have
Auckl
your say uckland 7+

Te Kaunihera o Tamaki Makaural s

#PP 24

Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Otara-Papatoetoe If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

It should be obvious what an establishment serves food holds its standards to.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Agree

Please tell us why:

So long as an operator shows the rating in places they directly control | think it is fair and acceptable.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

It needs to be obvious.

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

If the operator is responsible for the online presence, then they should advertise the rating there.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: .
business?

Local board: Franklin If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Disagree

Please tell us why:

| like to see the Certificate before purchasing or staying to eat.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Good idea in regards to online sites as well as at the location so if searching for places to go online you can see
straight away the calibre of establishment in regard to food hygiene.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Agree
Please tell us why:

Needs to be easily identifiable and not hidden.

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

As long as is accurate : ie : certificate that shows on line can not be tampered with

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Puketapapa If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Buyers know more clearly what the serving organisation is rated as and are able to make better informed choices.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Agree

Please tell us why:

Single version of the truth is visible to the consumer.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not

possible
(3) at the main counter clearly visible to the public; or if this is not possible

(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

Must be visible to customer as part of menu choices before making the purchase.
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

Must provide consistent message through all channels.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

Must be consistent not only in the city but also across the country.

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Orakei If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

its important to know if cafes , restaurants, bars and takeaways meet certain standards

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Disagree

Please tell us why:

This would be inconsistent

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

displays must be visible to maybe older people or even physically disabled
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

lack of consistency

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

we need to continue to set high standards for food supplied to the public, regardless of the source

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Orakei If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

| like to know that | can trust the food is likely to be safe to eat

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Other

Please tell us why:

| only think the online cert needs to be required if online orders can be placed. Adding the expense of website
maintenance is unfair on the business.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Disagree
Please tell us why:

3 and 4 should be swapped. 3 gets in the way of valuable counter space. In addition, food menus are almost
always on a wall, so looking at the counter is counter-intuitive (pun intended)

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

Adding website maintenance costs for redundant information is unfair. It is also unfair on tax payers to be paying
for the enforcement of such an ill-considered rule.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

Don't impose the online requirements. As a software engineer, | can only foresee this being an imposition of a
cost that will not give any great benefit.
Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Not supplied If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Food safety is extremely important especially for people with health conditions or allergies.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Albert-Eden If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Papakura If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Waitemata If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

The information is necessary to determine one’s choices.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Other

Please tell us why:
It should be displayed everywhere.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

People need to have wide access to the information.

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Other

Please tell us why:

It would be helpful tohave the information widely disseminated.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Albert-Eden If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

i like to know if the premises and food handling area is clean

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Disagree

Please tell us why:

eceryone should be able to see how clean Carlos operation is.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

should be easily seen, preferable prior to entering the premises

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

food hygiene info should be available

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Otara-Papatoetoe If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

people need to have confidence in the standards that in use in the cafe etc

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Kaipatiki If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Maungakiekie-Tamaki If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Because it is important to have a standard, across all eateries. All eateries should be accountable.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Sounds good and reasonable.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

Practical steps.

3(b) Do you have any other comments about display location at physical sites?

Many hide them behind containers, flowers, etc.
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Unfortunately, the web is such a big place, there are some things that are out of our control. But have a chat with
some of the larger websites like zomato. They might be happy to comply.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Orakei If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: .
business?

Local board: Franklin If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Disagree

Please tell us why:

The website and FB page are unnecessary as often the websites are updated infrequently and also there is so
many places restaurants are listed (Zomato, Google, Yelp etc) whether by choice or not. Rather than picking and
choosing where they are listed by the owner, why not instead just make an online database where people can
easily search out food ratings for restaurants. Also other websites such would eventually be able to automatically
get the food grade rating automatically from this data base.

The food rating should be listed on websites/apps that food is sold through such as Uber Eats.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

Websites get forgotten about or updated infrequently. A grade my change but the website which hasn't been
updated in 6 months might be forgotten about.

What would be better is an online database run by council with APl access so food safety ratings could

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Howick If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Kaipatiki If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

gives clients confidence

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

If Carlos had a D grade, and that was not shown on the other website, customers would be disadvantaged by
not knowing that possibly there is a problem with Carlos's food production.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Agree
Please tell us why:

Must be visible - all of the above make the rating clear for food purchasers.

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

| think Ani's safety rating should be displayed on the other website too, so that potential clients are informed.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Otara-Papatoetoe If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

It is important that customers can see this clearly, | definitely only eat at places with an A rating (or new places with pending
ratings)

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Other

Please tell us why:

| don't think this should extend to social Media like Facebook or Instagram. But it would be good to have this on
websites and definitely in a prominent place (ideally at entrance) in a physical location.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

| agree that this should be placed as close as possible to the entrance. That way you can make your decision about
whether to eat there. It is awkward to have to search it out or only discover the rating once you sit down.

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Other

Please tell us why:

| agree it should be on websites they control, but | think it is overkill for it to be on social media like Facebook or
Instagram.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Upper Harbour If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Hibiscus and Bays If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

It is important to easily/quickly detremine when a food seller has a poor standard/rating.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

As above comment

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Mangere-Otahuhu If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Disagree

Please tell us why:

Unnecessary paperwork and added cost for adding online component.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Disagree
Please tell us why:

Needs to be prominently displayed when customer is ordering - instead of some random location like the
window.

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

Why would you put that on the main page? Maybe on the menu page.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Puketapapa If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

It’s important for us consumers to know their health rating

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Albert-Eden If yes, what is your role in the organisation or
business?

181



#PP 46

Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

So that we can decide which food outlets are safest to buy from.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Hibiscus and Bays If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if

that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

We want to make sure that an acceptable level of food safety is maintained so that people don't get sick from contaminated
food.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

The Food Grade should be visible on the website where his restaurant appears as well

We want to make sure that an acceptable level of food safety is maintained so that people don't get sick from
contaminated food.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) atthe main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

good visibility of Food Safety/Hygiene rating

3(b) Do you have any other comments about display location at physical sites?

part of the inspection is to ensure the certificate is visible and not obscured by potted plants, charity donation
boxes, piled up serving boxes inform of the certificates.
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Food grade certificate needs to be displayed on all websites where Ani's restaurant is visible.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Devonport-Takapuna If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Independent assurance of safety

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Consistency

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Henderson-Massey If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Ensure all public establishment selling food meet minimum requirement in terms of hygiene.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Better clarity across the sale point

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

Clear and catching the eye sight

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

Food grade should be visible and easily accessible on all platforms

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?
Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other
personal details will remain private.

Is your feedback on behalf of an organisation or
business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Devonport-Takapuna If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Howick If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

It’s important that you can make an informed decision about where you would like to eat, food grades should have to be
posted on their websites too.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Agree

Please tell us why:

Restaurants need to be transparent by having the food grades everywhere, we are being informed customers.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

These should definitely be visible | do t like having to hunt for them.

3(b) Do you have any other comments about display location at physical sites?

| prefer them inside so when I’'m looking at the menu | can clearly see the good grade.
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Yes this is very important

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

Informing customers about food grades is the key, so they can make informed decisions.

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Waitakere Ranges If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Health and safety, | always check for these as to whether the standard of premises reflects whether the foods good for
consumption.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Informative across the board

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Other

Please tell us why:

| would prefer to see it clearly displayed on the front glass. Visible from footpath, if it's on a door sometimes
doors are opened and the food rating would be out of view. Food truck position of sign is great.

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Clear and informative

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Waitemata If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

| want to know that the food | consume is safe

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

| prefer the grading was displayed on the wall behind the counter as | will be looking there when | am standing at
the counter to pay.

| probably wouldn't notice the certificate on the door or window.

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

| don't usually check out the food grades when looking on the website for a cafe or restaurant.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Devonport-Takapuna If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

It's not broke so why fix it

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Disagree

Please tell us why:

To much mucking around for something few take much notice of. There is more then enough compliance costs
already.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

Isn't that what it is now, not broken so no need to fix.

3(b) Do you have any other comments about display location at physical sites?
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

it would be yet another of those 1000 and 1 tiny things that gets missed or forgotten which then leads to council
silliness.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Papakura If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

| want to see what grade an establishment has before | decide to eat there.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

This should absolutely be happening. The more regulation the better with food establishments. There are so
many cases of food poisoning from cafes, restaurants and takeaways and they need to be policed a lot better.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Disagree

Please tell us why:

It should be front and center on the outside of the building/caravan so you can decide if you even want to go in.

3(b) Do you have any other comments about display location at physical sites?

Front & centre and the expiry date needs to be bigger and bolder. | have experienced establishments displaying
an A grade but on closer examination of the certificate, it has actually expired. The expiry date at present is not
that visible on certificat
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

It should be displayed on both. The more regulation the better.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

| would just like to reiterate that the more regulation the better with food establishments. Certificates need to be
highly visible and so do the expiry dates on them.
Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Orakei If yes, what is your role in the organisation or
business?

221


https://www.aucklandcouncil.govt.nz/plans-projects-policies-reports-bylaws/bylaws/Pages/food-safety-bylaw.aspx�
https://www.aucklandcouncil.govt.nz/plans-projects-policies-reports-bylaws/bylaws/Pages/food-safety-bylaw.aspx�

#PP 56

Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

| want to know that the food I'm eating & the hygiene of where I'm eating is of an acceptable standard

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Anywhere where I'm making a decision on purchasing from "Carlos" ie, where | can order or book a meal, should
have the rating in a predominant position so | don't have to go looking for it

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

| like the idea of it being on the window before | enter the premises & also on the counter before | order.
If it's a seated restaurant it should be displayed predominantly before we choose to sit & eat.

3(b) Do you have any other comments about display location at physical sites?

| like the idea of it being on the window before | enter the premises & also on the counter before | order.

If it's a seated restaurant it should be displayed predominantly before we choose to sit & eat.
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

If you are able to order via a website the certificate rating should be displayed.

You should know before you peruse the menu/order whether it's standard is agreeable to you.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Howick If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

It's good to know their food safety rating before making any purchases

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Disagree

Please tell us why:

they have to display it in all locations they sell their food
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

agree with these options order

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Disagree

Please tell us why:

they have to display their certificate everywhere

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Henderson-Massey If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e isregistered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Safety grading allows customers to see at a glance whether they stand a reasonable chance of enjoying a healthy meal/snack,
or whether their lives may become imperiled

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

The food safety grading should be displayed at ALL points where food is served. This should also include food
caravans present at outdoor events.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Agree
Please tell us why:

The grading certificate should be visible to patrons before or at the time that they are ordering food so that they
are able to make an instant risk assessment

3(b) Do you have any other comments about display location at physical sites?

Grading certificates should be visible to all patrons in a queue awaiting service.

If the grading certificate is not visible to those waiting in a queue, then public decisions may be impaired
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Grading certificates should be visible to potential patrons before they attempt to purchase online.

If the website does not permit online ordering and is simply for promotional purposes, then the certificate should
NOT be mandatory.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Albert-Eden If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Food safety certificate is an important signal to the general public. It helps us make informed decisions.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

I haven’t seen many food safety certificates displayed online and would like to. Such certificates should also have
to be displayed in apps, e.g. Uber Eats, where the food provider provides food in that medium.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?

Agree
Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

If on a wall behind counter, sign should have to be extra large so it’s easy to read from a distance.
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Other

Please tell us why:

| understand restaurant owners can’t control the content of other websites like Menulog. But | would like to see a
regulation that food safety certificates appear on apps like Uber Eats or Deliveroo where the business chooses to
sell food in that medium

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Franklin If yes, what is your role in the organisation or

business? Other (please specify): customer
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

should be done so we ca see the grade

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.

238



#PP 60

2(a) What is your opinion of this proposal?
Agree

Please tell us why:

info should be as widely visible as possible

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) atthe main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

should be clearly visible

3(b) Do you have any other comments about display location at physical sites?

increase size to a3
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

info should be available and visible at all locations the business is selling from

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in
accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Ota0 If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

So customers can know that the business has gone through the correct processes to ensure food is safe to eat (to varying
levels).

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Same reason as above in Proposal 1.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

Clear up misunderstandings and cover liabilities.

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Agree it should be visible on the website, but not necessarily on the welcome page.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Hibiscus and Bays If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

important information for customers

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

important information for customers
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

important information for customers

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

important information for customers

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Henderson-Massey If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Other

Please tell us why:
| agree in principle, but is probably really easy to get around the online portion of the requirement.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

All of these are reasonable

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Other

Please tell us why:

Again, this is fine in principle, but there are probably 100 ways to get around it.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Puketapapa If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Food safety and safe handling is necessary

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Logical

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

It's logical

3(b) Do you have any other comments about display location at physical sites?

No
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Can and should control own website but not responsible for others

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

That the checking of the restaurant or cafe certificate must be followed up with regular checks of quality and
hygiene

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Orakei If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

it makes very clear to see what is the grade

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Other

Please tell us why:

not sure

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Maungakiekie-Tamaki If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

allows public to make a simple decision about whether or not to purchase from the business.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

allows the public to easily decide if they want to engage with the food provider

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Puketapapa If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Agree

Please tell us why:

Unless impractical | think the rating should be displayed on third party websites too.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Albert-Eden If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Covers all food based businesses

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Agree

Please tell us why:

Means that | can access this info when I'm researching online
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

Intuitive places to look for this information

3(b) Do you have any other comments about display location at physical sites?

NA
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Cannot control the content of other websites (i.e. Zomato)

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Waitakere Ranges If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

I need to know, especially as a pregnant woman and ex hospitality worker that the eatery is up to standard with food prep
and cleanliness

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

Two separate locations need two separate certificates as they will be managed by different people who may not
have the same standards when it comes to food hygene

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

It must be on display where the public can see so they can make an informed decision on whether to eat there
based on their food grade

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Having it displayed on the physical site is a must, having it displayed on a website is a bonus - if they run different
locations, they must have separate certificates for each location

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Hibiscus and Bays If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

Think it is important for people to know that the food premises they are using are safe

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Agree

Please tell us why:

Lots of people check out venues and menus online and would be interested
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

Seems sensible

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Seems sensible

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Waitemata If yes, what is your role in the organisation or

business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Orakei If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Howick If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

| want to know they have one.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

See above

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response

291



#PP 73

Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?

Local board: Albert-Eden If yes, what is your role in the organisation or

business? Staff member
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Whau If yes, what is your role in the organisation or
business?

297


https://www.aucklandcouncil.govt.nz/plans-projects-policies-reports-bylaws/bylaws/Pages/food-safety-bylaw.aspx�
https://www.aucklandcouncil.govt.nz/plans-projects-policies-reports-bylaws/bylaws/Pages/food-safety-bylaw.aspx�

#PP 75

Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

To know they are up to date w/ food safety info

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Agree

Please tell us why:

To show they have the correct food grades on all venues and sites
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not

possible
(3) at the main counter clearly visible to the public; or if this is not possible

(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

wont be forced to go inside a restaurant to see the food grade which is good

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

n/a

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Kaipatiki If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Howick If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

| think regulations are good because they force businesses to maintain an acceptable level of hygiene. | want to trust that |
can purchase food from anywhere and have the least amount of risk of food poisoning.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?

Agree

Please tell us why:

Businesses are online these days and they need regulating too.
Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not

possible
(3) at the main counter clearly visible to the public; or if this is not possible

(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

| don't think the front door is necessarily a good idea as it can affect the look of the business. Maybe in the
entrance way or above where the bills are paid.
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

Good idea to cover those who sell food online. Home page makes it easy to find.

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: business?
Local board: Albert-Eden If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

No response

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Agree

Please tell us why:

No response

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or if this is not possible

(2) on windows beside all doors used by the public and clearly visible in the direction of entry; or if this is not
possible

(3) at the main counter clearly visible to the public; or if this is not possible
(4) on a wall behind the main counter clearly visible to the public; or if this is not possible

(5) on any other external surface clearly visible to the public (i.e. where other locations are not available).

3(a) What is your opinion on our proposed order of preference?
Agree

Please tell us why:

No response

3(b) Do you have any other comments about display location at physical sites?

No response
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Proposal 4:

Require display of a food safety information certificate at specific online sites (Clause 7)

We propose that a food safety information certificate (food grade) must be clearly displayed on the homepage or
similar of online sites that the food business has control over.

For example, Ani owns a restaurant in Auckland and runs a website for her restaurant. She has inserted an image
of her food safety information certificate on the welcome page of her restaurant website.

Ani’s restaurant also appears on another website. The food grade does not need to be displayed at that website
because Ani does not control the content of that website.

4(a) What is your opinion on this proposal?
Agree

Please tell us why:

No response

Do you have any other feedback on the proposed new Food Safety Information Bylaw 2020?

No response

Nga korero muna - Important privacy information

All personal information that you provide in this submission will be held and protected by Auckland Council in

accordance with our privacy policy (available at aucklandcouncil.govt.nz/privacy and at our libraries and service

centres) and with the Privacy Act 1993. Our privacy policy explains how we may use and share your personal
information in relation to any interaction you have with the council, and how you can access and correct that

information. We recommend you familiarise yourself with this policy.
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Have your say on the proposed new Food Safety
Information Bylaw 2020

Feedback opens Monday 2 December 2019 and closes Sunday 2 February 2020

Every day Aucklanders choose to buy food from businesses such as cafés, restaurants, takeaways and
supermarkets. People can become unwell if they eat or drink food contaminated by poor food safety practices.

How Auckland Council keeps you safe

We help administer the Food Act 2014 which ensures food businesses sell safe and suitable food to eat and drink.
We also made a bylaw that currently requires most food businesses that serve the public (for example most
Auckland-only cafés, restaurants, bars and takeaways) to display a food safety grade certificate (food grade) to:

e empower you to make informed decisions about where you purchase food

e incentivise businesses to achieve high food safety standards.

The current food grade display rules are in the Tamaki Makaurau Whakapai Kai 2013, Auckland Council Food
Safety Bylaw 2013.

Have your say on a proposal to improve food grade display rules

We recently checked how the rules are working and identified improvements. We propose a new bylaw that:

e requires most Auckland-only food businesses that serve the public (for example cafés, restaurants, bars
and takeaways) to display a food grade. Specifically, food businesses that operate under a Template Food
Control Plan, serve the public and are registered and verified by council

e requires the food grade to be displayed in specified locations at physical and online sites.
Your contact details Which of the following best describes you?

Your name and feedback will be publicly available in Some more information about you

Auckland Council reports and online. All other Is your feedback on behalf of an organisation or
personal details will remain private. business? Not supplied

First name: Peoples Panel submission

If yes, what is the name of your organisation or

Last name: .
business?

Local board: Franklin If yes, what is your role in the organisation or
business?
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Feedback on the Food Safety Information Bylaw 2020

Proposal 1:

Continue to require certain food businesses to display a food safety information certificate (Clause 6)

We propose that a food business operator must display a valid food safety information certificate (food grade) if
that business:

e operates under a Template Food Control Plan in the Food Act 2014
e directly serves food to the public and

e s registered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Agree

Please tell us why:

To urge vendors to keep their standards up.

Proposal 2:

Clarify that a food safety information certificate must be displayed at physical and online locations (Clause 7)
We propose to clarify that a food safety information certificate (food grade) must be displayed at:

e physical sites at which food is sold directly to the public
e online sites (including websites, apps, social media or similar) that the business has control over

e any other location if directed by council.

For example, Carlos operates his food business from a restaurant and a food truck. Both sites are under the same
Template Food Control Plan. He also has a website and a Facebook page for his food business. Carlos must display
a food grade at both the food truck and restaurant, and on the website and Facebook page.

Carlos’ restaurant also appears on another website. The food grade does not need to be displayed at that website
because Carlos does not control the content of that website.
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2(a) What is your opinion of this proposal?
Other

Please tell us why:

Don't know enough to comment.

Proposal 3:

Clarify where at physical sites a food safety information certificate must be displayed (Clause 7)

We propose to clarify where a food safety information certificate (food grade) must be clearly displayed at
physical sites. The display location depends on the limitations of the physical site. For example, display on a
window may be possible at a restaurant but not at a food truck.

We propose five places for display of food grades in order of preference below (number one being most
preferred):

(1) All doors used by the public and clearly visible in the direction of entry; or i