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#121

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? No

First name: Easton

If yes, what is the name of your organisation or

Last name: Scott .
business?

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

business? Not applicable
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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?
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? No

First name: Hao

If yes, what is the name of your organisation or

Last name: Xu 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 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?
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? No

First name: Xiu

If yes, what is the name of your organisation or

Last name: Su 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:

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? Yes

First name: james

If yes, what is the name of your organisation or

Last name: tucker business? Mad Mex

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 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:

Transparency 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.



#124

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

Please tell us why:

| do not believe that licenses should be displayed on websites or facebook. | own and operate 18 Mad Mex
locations - how would we practically manage this? How would we have 18 certificates on facebook. It would be
costly to update our website on an essentially monthly basis to manage large number of store.

Perhaps a council website where customers can search out the trading name of any auckland business to see the
food 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?

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:

| do not believe that licenses should be displayed on websites or facebook. | own and operate 18 Mad Mex
locations - how would we practically manage this? How would we have 18 certificates on facebook. It would be
costly to update our website on an ess

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? No

First name: Dong-Jung

If yes, what is the name of your organisation or

Last name: KWON .
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 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?
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? No

First name: Melanie

If yes, what is the name of your organisation or

Last name: Chambers . 5
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 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:

Because as a member of the public, | believe | should know where | am eating meets high standards of food 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:

A lot of businesses now use Facebook to promote their business, and often | order online. | believe that
businesses would get more online business if the public could see their food safety grades.

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, as long as the view is unobstructed.

| have heard that the Council is behind in issuing certificates, so it would be paramount for the Council to be up to
date with this when expecting stores to display 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:

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? No

First name: Lisa

If yes, what is the name of your organisation or

Last name: Bamberger . 5
business?

Local board: Rodney 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:

If we know a business has good food safe handling standards will allow confidence in and greater consistency for the health
and wellbeing of the patrons. Displaying this certificate will ensure all businesses can be judged to be the same 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:

Consistency of all locations means the public can reasonably expect there to be a cert displayed
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:

Who gets to decide when it is not possible to display a sign there? As some restaurants are very concerned with
their aesthetics, branding and image. And may consider it not possible to put your large tacky looking sign on
their door, even though it is ph

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?
Other

Please tell us why:

The size and format of the digital file would need to be carefully defined by council and kept up to date. So that it
does not incur a cost to the business owner to comply with the law, and it is easy to implement.

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? No

First name: Kun

If yes, what is the name of your organisation or

Last name: Qiau business?

Local board: Don't Know 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?
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? No

First name: Yueazi

If yes, what is the name of your organisation or

Last name: Wang 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 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.



#129

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? No

First name: Jane

If yes, what is the name of your organisation or

Last name: Lu 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 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?
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? No

First name: Yuhua

If yes, what is the name of your organisation or

Last name: Liu 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 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?
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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#132
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? No

First name: Tsung Chou

If yes, what is the name of your organisation or

Last name: Lu 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 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?
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? No

First name: Gary

If yes, what is the name of your organisation or

Last name: Qian .
Q business?

Local board: Don't Know 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?
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? No

First name: Jian

If yes, what is the name of your organisation or

Last name: Qian .
Q business?

Local board: Don't Know 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?
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? No

First name: Lucy

If yes, what is the name of your organisation or

Last name: Lu business?

Local board: Don't Know 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?
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? No

First name: Baishi

If yes, what is the name of your organisation or

Last name: Le business?

Local board: Maungakiekie-Tamaki If yes, what is your role in the organisation or

business?



#136

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?
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? No

First name: Ray

If yes, what is the name of your organisation or

Last name: Guo 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 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?
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? No

First name: Hai Dong

If yes, what is the name of your organisation or

Last name: Wang 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 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?
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? No

First name: Wang Kei

If yes, what is the name of your organisation or

Last name: Qan .
Q 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 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:

3,4,52,1

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.



#139

SHE
TEEGHBYRHEIE * T CEIHY
FEYFREN Y RA—E O

Y 2R LT TR R BTN E— O

(MERIEMIEGHIERIS TG , .
A A2 T T
7 =2 B4
HERSHWE
*WEan
(8104 Ayoads asesyd) ssauisng TTERERLS
301AJ3S POOY JAYI0/B48I /JUBINEISAI B 1B YoM | O _
tEy

(ssautsng jo adAy Ayoads aseaid) ki
$S3UISNQ palejal pooy Jo adAy Jayiove umo | O 51

(2dA3 Ayoads asesd) sseuisn [——— ] - ;
301435 POOY J3Y10/3248D/3UBINEISE) © cgo\_\hsm v /w,\ ﬁw\vw& M.).\%\.mvﬂ@s 4

SSUISNQ P31B}3.J POO) B Ui HJOM JO UMO J0U 0P | [

CBYNLEHE Y IWHEY Ay
T ST B RIS NS TR

R 42 (0

¢NOA 53QLIIS3P 159q SUIMO|[0) 34T 4O YIIYM

ZU JAOF [I3UNOIPUB PP NE @ MEJAQUONEBULIOJUTATS]eS PG o)

EHWLEBREYN FYSEH S WER N LT EE%
CREGEHFENTRBWERE XL T I S M H MR YA (ol Y [ T

*0Z07 1dy ut Sunsaw
S} 12 Apog 3uiuIsA09 3Y3 03 jesodoud 3y} UO SUOHEPUSUWIWOIRS 3XEW 03 YIBqPa3) 3U3 3N |jim [sued ayL

U7 T Sk 2UPARSINOAIARLNE o Bh(al MW I H Y W INCHEIH MY BTkl =5000T LB 5
* HWRG IR Bl T TUReSINORSRBINE B4E Y B Be L4 B [E Xh 4444
e HMEEENE

TYIT pueppny

153 133315 BLOLIIA

00£26 Seg a1eALd

TL£89T J3qUINN 1s0daauy

mejAg uonewou] A3aes POog — |1DUN0Y pueppPny

RS RS .
ZUIAOS [IUNODPUBPINEe @ MBJAQUOTIEWIOUIAIIESPOO) CERH MBI HEMTEEE o

o

B
SR N RO L U2 Bl M E B VMW HY TURCSITORSAEME fif Bl 4t «
M RHEMYAREL L AREG

HEERELH PO TUNHUMH I BEBYEREEZEYRE

REEGUBHARREEY
WEMAURTD CWHFCTH HINSSY PRUERFEFHY G (&
Tlg i L% S i) FEFEDMLNWRYT CHEGRENTNREYRE -

MRS — SO R RER L R WRDEANYE L B T %
FRE R RIS W YRR

“ET0C Me[Ag 43945 poo7 [19Unc) pueppny (E€TOT (8N
tedexeym nenexei Hewel) (BB EWREMUTHMLETOL) WHL NG GRt Y LM L3

PHFEWYHERNTTEGER -
BRI AREHET WD G -

WA (FEER) MGETEWINLY (FEsnml L% B
BB TENFNREY 0 FEBEIWEUOTFREYIMERE %060 S HEUAE

CHYMEHBEEME UBHS SERETITEIHY ¢ CREPHrT0y LML
{ FELER 0 A LT

CERHFIERS ROGE T YIS UR
SEFE LEBWYHIN WL EHWER G SR LB Y S DR SRYEEY X

1 BN Y T BBl B 2 H 050007 B2 H 7176100 R [
HEERETMYAEITEL T ooz,

)%‘I)\l ITDEN HEUTL O BARUITY 6L
—i= [Iounog

RS puepony




#139

5%

W EHFUL WA EFLD W T Mo B Tpks T LIRS By Dm )
PREE-%) RICHNEWEL G TIHGES B HYE DL T REE

CHECWR WGt iR S LA D ST TR
THHETEHE BHEYIPELLAFMNET (GTE) sTENTEWERERS ARIE

CELE) BRI EF Ry e

ENE

BB
BAEC YO BEO
e

VREE B0 RS (0

¥
W@@%@Hﬁ@ﬁﬁ%%%_%EQR@EEEﬁﬁﬁﬁﬁ:Hﬁﬁggﬁﬁ%ﬁ&@@h@@%%u

Wiy
BHLHT MU0 B FRTAGTOUE) * 0099083, — el — S BEEWE
WREKH folel L PSS B~ BRY S R M — RH 0N ‘Dil§

LHHPANIEEE L .
(FRAIRWIEYHER SN USD) HHEESEIEERT .
TBEHEYREGIEET

AW HLARET GHEY) TR SES AN RBE

CELE) GRUENTENNRY BN EDU IR T

K2:5:

CEREGH T B LA

IO WEwo @wﬂ,

LR B0 UK ()T

SRR LB I SRS RN B Y EEY

BERGEHWRIELDSD
THEWGTAOHE
ETIUISSHE PRGN (R H0T07) B o

(HHEY) TTFATEEZUREN LT FESHBHRY] W%

CENERD) R TR S EE VR E S H T YA E T

‘T

WEH (¥ ETEEIEH0202) K

CEMALE B ROE H4E M RRR R B
CEMANEUREN ST YESHFES S e L EEREER

EHD EREEERYO

T
L TPEGERBIH DI © . CEZHD

(HRED B O
W3 SUERE, O YR O



#139

P EGHHRL
WES  EEwOS R

¢ HERE NSRRGSR Y

CHEE @ H

BSUBLHT AR ES Y WEHEG B ARY T E—¢ % L DUT TR L FLEUY

CHEMBENEEE
EVZIH—IVHTURRCELZDN bl  THLUBEWKYE  UBE_|ZZURRUY 04

0 RIS LIS N AT TR Y S HERR (v)
T
B HAYHAEE Y ERMHERHY S LN FRGT (GHEY) $TTREEEE wHle

CELE) FTWESHETELEH TR MIEE

TR

RO BT Y BECH R R I (a)e

PTG
WES  mEwo  @Es N
: ')
SR S Y BN )¢ FEELWPHLLO Y BIWEZD WHBIETRYE TS DRI IR D% @

//,c, e



#139

*A23j0d s1y3 Yum 3125104 BsUIBI[IWEY NOA PUBLILIODAI S "UOHEWIOM!

12U1 1731107 PUE $53338 UeD NoA MOY pUe ‘[IJUN03 3Y3 UM 3ABY NOA UORIRIAIUL AUE O3 UORE[S. Uf uofiewIo]
Jeuos.tad InoA aueys pue asn Aew am moy suejdxa Adjod Adeaud Ing ‘£66T 1Y AdeaLld 3Yl Y3Im pue (Saa3uad
9IIAISS pue salleaqY JNO 38 pue ASBALId/ZUTAGE TPUNGIPUENPNE Je 3jqejieae) A31jod Adeaud Jno yym aduep.odse
ur [1puno puepyany Aq pa30a101d pue piay aq [jim UOISSIUGNS Syl Ul 3piAcid NoA 1BY3 UOIBWLION [BUOSISd [y

uoRew.ojui Adeard Juepoduwi - eunw 0130y eSN

“B9JE [BJ0] INOA U} S31UAIIIR UOREINSUOD 03 3PINS n0A — ABS JNOA 3ABH O

RS G~ T MM O
MO OIS —EEY O

D (ERBETE, ) S B L R R

{ MEM WX TGS A SEEY 020G



Have
Auckl
your say uckland 7+

Te Kaunihera o Tamaki Makaural s

#140

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? No

First name: Xin

If yes, what is the name of your organisation or

Last name: Lu 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 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:

1,4,2,3,5

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? No

First name: Xiu

If yes, what is the name of your organisation or

Last name: Ma 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:

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? No

First name: Hang

If yes, what is the name of your organisation or

Last name: Wang 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 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?
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? No

First name: Chang

If yes, what is the name of your organisation or

Last name: Su 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 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?
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? No

First name: Xue

If yes, what is the name of your organisation or

Last name: Hua business?

Local board: Don't Know 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?
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? No

First name: Nan nan

If yes, what is the name of your organisation or

Last name: Su 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 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?
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? No

First name: Jay

If yes, what is the name of your organisation or

Last name: Acton . 5
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 isregistered and verified by council.
This means most Auckland-only cafés, restaurants, bars and takeaways.
1(a) What is your opinion of this proposal?

Other

Please tell us why:

Small business barriers should be removed as much as possible so a system that does this is preferable.

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:
Small business barriers should be removed as much as possible so a system that does this is preferable.
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? No

First name: Jasmine

If yes, what is the name of your organisation or

Last name: Liang 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 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?
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? No

First name: Jenny

If yes, what is the name of your organisation or

Last name: Wang business?

Local board: Don't Know 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?
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? No

First name: James

If yes, what is the name of your organisation or

Last name: Xu 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 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?
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? No

First name: Michelle

If yes, what is the name of your organisation or

Last name: Chen . 5
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 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?
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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#151
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? No

First name: Haas hun

If yes, what is the name of your organisation or

Last name: Kin ] 5
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 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:

Guarantee 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:

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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#152
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? No

First name: Bella

If yes, what is the name of your organisation or

Last name: Zhang 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 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?

(3) and (4) Better to display the food grade in the front of the counter or behind the counter wall.
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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? No

First name: Yanli

If yes, what is the name of your organisation or

Last name: Liu 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 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?
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? No

First name: Shangyi

If yes, what is the name of your organisation or

Last name: Su 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 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?
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? No

First name: Shangyi

If yes, what is the name of your organisation or

Last name: Su 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 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?
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? No

First name: Yu

If yes, what is the name of your organisation or

Last name: Wei . 5
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 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?
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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#157
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? No

First name: Zehou

If yes, what is the name of your organisation or

Last name: Sun . 5
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 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:

It is safe for public.

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 informative for public.

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? No

First name: Zhihua

If yes, what is the name of your organisation or

Last name: Zhang 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 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?
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? No

First name: Ji
. If yes, what is the name of your organisation or
Last name: Liu .
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 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?
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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#160

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? No

First name: Xia

If yes, what is the name of your organisation or

Last name: Yang 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?
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?

Other

Please tell us why:

Visible only

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? No

First name: Zonglan

If yes, what is the name of your organisation or

Last name: Zhao 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 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?
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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#162
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? No

First name: Xueyu

If yes, what is the name of your organisation or

Last name: Ken . 5
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:

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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#163

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? No

First name: Maoting

If yes, what is the name of your organisation or

Last name: Qi .
Q 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:

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



#163

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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#164
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? No

First name: Hua

If yes, what is the name of your organisation or

Last name: Zhong 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?
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?

Other

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?
Other

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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