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RECEIVING  
FOOD SAFELY
EAT SAFE FACT SHEET

You need to ensure you take all possible steps to ensure you 
receive safe food. When you receive food deliveries, you 
need to check the:

• temperature of potentially hazardous food – you can
find out more about potentially hazardous food in the
Temperature Control and Thermometer Use fact sheet

• packaging and the food – to make sure it is protected
from contamination

• labelling – to be able to identify what the food is and
supplier.

It is a good idea to use a product receival log to record your 
delivery checks.

How to make sure food is protected 
from contamination 

• Choose reputable or trusted suppliers and keep their
contact details.

• Arrange for food to be delivered when there is someone
at your business who can receive and check the food.

• Conduct a visual check of your food when it is
delivered. Your food should be delivered in packages
and containers that aren’t damaged. Look for signs of
contamination, such as water and mould and signs of
damage, such as rust, dents, leaks and bulges.

• If you find food that is contaminated, you should reject
the delivery and contact the supplier.

Food labelling tips 

• When the food is delivered, check the label for the name
of the food, the supplier, origin and storage instructions.

• Check the use by date of the food.

• If you repackage food from suppliers or remove the
original label, you need to:

o record the details of the supplier and products;

o keep the invoice; or

o relabel the food, including the name and use by date.

• If you cannot identify the food and the supplier, reject
the delivery and contact the supplier.

George’s Meat Supplies

Brisbane Qld 4000

Storage instructions: 
Keep meat in fridge under 5ºC

USE BY: 16 AUGUST 2017

Everyday, Brisbane City Council works with residents and local communities to help 
make our city what it is today with a long term vision for the future. Council’s Eat Safe 
program is helping to deliver world-class dining for Brisbane residents and visitors.



How to check the temperature of 
potentially hazardous food

• If you are receiving potentially hazardous food, check the 
temperature of a randomly selected sample: 

 o cold food – should be kept below 5ºC

 o hot food –  should be kept above 60ºC

 o  frozen food – should be frozen solid and not partly 
thawed.

• You can find out how to check temperatures in the 
Temperature Control and Thermometer Use fact sheet. 

• If you check the delivery and it does not meet the 
temperature requirements, reject the delivery and 
contact the supplier.

• It is recommended you record any temperature checks.
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Check food is below 5ºC Record results
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Further information

For further information on Eat Safe Brisbane visit brisbane.qld.gov.au/EatSafeBrisbane

EatSafeBrisbane@brisbane.qld.gov.au brisbane.qld.gov.au/EatSafeBrisbane 3403 8888




