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SAUSAGE SIZZLES AND BBQ’S 

Are you a business, club or community group interested in raising money for charity 

with a sausage sizzle? 

Sausage sizzles and BBQ’s are a popular way to raise money for charity. Geraldton 

is the perfect place for a BBQ and encourages people to take advantage of the 

good weather and outdoor spaces. 

HOW DO I APPLY AND WHAT FORMS DO I NEED TO FILL OUT?  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Forms can be emailed to council@cgg.wa.gov.au, or hand delivered to Customer 

Services at 63 Cathedral Avenue, Geraldton. They can also be downloaded from 

www.cgg.wa.gov.au. Please contact the City on 9956 6600, if you have any further 

questions or queries. 

Please see over the page for the necessary conditions. 

  

You will need to complete an Environmental Health Food Act 2008 Notification of 

a Food Stall as least 5 working days prior to the proposed date of operation. No 

payment or inspection process is usually required, however minimum health 

standards apply. Once you complete the Notification Form, a City Environmental 

Health Officer will be in touch to discuss before issuing your certificate of 

approval. 

You may need to 

complete an 

Environmental 

Health Food Act 

2008 Notification of 

a Food Stall or 

where necessary an 

Environmental 

Health Food Act 

2008 

Notification/Registra

tion of a Food 

Business including a 

kitchen/home 

inspection. 

Are you a community group, 

charity, club or other non-profit 

organisation? 

NO 

YES 

Are you preparing, cooking 

and serving food for immediate 

consumption (i.e. not storing 

food overnight or keeping food 

hot). 

NO 

mailto:council@cgg.wa.gov.au
http://www.cgg.wa.gov.au/


City of Greater Geraldton SAUSAGE SIZZLES AND BBQ’S 

D-17-81984 
 

HW30 LAND AND REGULATORY SERVICES | Page 2 of 3 

 

FOOD HYGIENE 

 Disposable eating and drinking utensils are to 

be used. 

 All food and food containers are to be stored 

above the ground. 

 A physical barrier is to be provided by means 

of covers to protect from dirt, dust and pests. 

 All condiments (sauce, mustard, etc.) are to 

be contained in individual sealed packs or 

squeeze type dispensers. 

 All disposable eating utensils are to be pre-

wrapped in paper napkins or cellophane 

bags. 

 Drinking straws, paper cups, spoons etc. are 

to be either enclosed in suitable dispensers or 

protected from contamination. 

 All food handlers are to take all practicable measures to not contaminate 

food. Clean clothing, gloves and hats or hairnets. 

 A sanitiser is to be on site for the cleaning of all food contact surfaces. 

COOKING 

 All cooking appliances are to be located within the stall or otherwise 

protected from contamination, and not be within reach of the public. 

 Raw foods, and ready to eat foods, are to be protected from contamination 

at all times and must not be displayed outside the stall. 

 The cooking area is to be kept free of dust-borne contamination and droplet 

infection (coughing, sneezing by the public). 

 A fire extinguisher is to be provided in every stall where open flame cooking 

occurs. 

 The stall walls are to be protected from heat, flame and splashing where 

cooking occurs. 

FOOD TEMPERATURE CONTROL 

 Raw food is to be kept separate from cooked food at all stages of 

preparation. 

 All take away food prepared at the stall is to be for immediate sale and 

consumption, or displayed in a suitable food warmer or food display which 

maintains the food at a temperature of at least 60ºC (hot food) or below 5ºC 

(cold food). 

 Pre-prepared food products or pre-cooked food, which promotes bacterial 

growth, must be stored under refrigerated conditions (below 5ºC). 

 All raw foods and perishable foods must be stored under refrigerated 

conditions (below 5ºC). 
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STALL PROTECTION 

 An awning or fire retardant marquee is to be provided for the food 

preparation area to reduce dust/insect contamination. Unsealed ground is to 

be covered with a suitable impervious material. 

 

WASHING FACILITIES 

 Separate facilities are required for hand 

washing and utensil washing. A supply of hot 

and cold water must be available to the 

food stall. Disposal of all wastes must be to 

council's satisfaction. Liquid soap and 

disposable hand towels are to be provided 

at each stall. 

 Wastewater is to be disposed at a legal 

point of discharge not onto the ground or 

into stormwater drain. 

RUBBISH DISPOSAL 

 Refuse receptacles with lids to be provided 

in and near each stall. The refuse 

receptacles to be emptied on a regular basis throughout the day. The refuse 

bins and surrounding area to be kept clean at all times. 

LABELLING 

 All packaged food is to be labelled with; 

o Name of product; 

o Name and address of the manufacture of the food; 

o A ‘packed on’, ‘baked on’ date; and 

o Do not re-use packaging from other companies.  


