Jessica Cause
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From:
Sent:
To:
Subject:

Attachments:

Good morning,

Please find attached inspection letters for the food safety and SRS completed last

Monday for Childers Hot Bread and Cake Shop.

Megan Staunton

Monday, 9 February 2026 9:15 AM

Childers Hot Bread

Food Premises &_ Inspection Letters - Childers Hot Bread & Cake
Shop

Food Premises Inspection Letter - 2026 - Childers Hot Bread Cake Shop.pdf;

Should you have any further questions, don’t hesitate to contact me.

Kind regards,

Megan
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REGIONAL COUNCIL

09/02/2026

82 Churchill Street
CHILDERS QLD 4660
Dear Sir/Madam

Food Safety Inspection of Childers Hot Bread & Cake Shop, located at 82 Churchill Street
CHILDERS QLD 4660

An inspection of your food business was conducted by Council’'s Team Leader
Environmental Health Megan Staunton on 02/02/2026. The purpose of the inspection was to
monitor compliance with the Food Act 2006, the Food Safety Standards, and conditions of
your food licence.

Bundaberg Regional Council’s Environmental Health team would like to acknowledge your
continued efforts to maintain your food business in accordance with the Food Act 2006, Food
Safety Standards, and conditions of your food licence.

At the time of inspection, the following items were noted. Please ensure these items are
completed by the listed due dates:

Requisition Due Date

1. Ensure that all potentially hazardous food is stored under temperature Immediately
control. This means maintaining food at a temperature of 5°C or below or and at all
60°C or above. Standard 3.2.2 CL 6 (2). times
At the time of the inspection pies in the pie fridge were at 8 — 9°C.

2.  Take all practicable measures to process only safe and suitable food. Immediately
Standard 3.2.2 CL 7 (1)(a). and at all

times

At the time of the inspection, five bottles of expired skim milk were in the
storage fridge.
3. Cease obstructing the hand-washing facilities. Standard 3.2.2. CL 17 (1) Immediately

and at all
At the time of the inspection, a cutting board was obstructing the hand- times
washing facilities.
4.  Whilst generally the food premises was found to be in a clean condition, at 16
the time of assessment particular attention to cleaning was required in the February
following areas: 2026

(a) Underside of the bench

(b) Fan in the servery area

(c) Plumbing underneath washing up bench (dust accumulation)
Standard 3.2.2. CL 19 (1) & (2)

| 1300 883 699 |
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5. Replace and re-grout all missing, cracked and otherwise defective tiles to 09 March
servery area. Standard 3.2.2. CL 21 (1). 2026

At the time of inspection, no major issues were noted. You have achieved a Think Food Safe
discount of 20% off your next food licence renewal.

To achieve a 30% discount at your next inspection at your next inspection, you will need to
improve your food hygiene standards, continue to keep up-to-date records of:

e Temperature control (storage, display, transport)
o Food receipt (temperature & food condition)

o Thermometer calibration (monthly or more often)
e Cleaning program & schedule

To discuss information in this letter, or to find out more about Council’s Think Food Safe
program, please contact Team Leader Environmental Health Megan Staunton on 1300 883
699.

Megan Staunton
Team Leader Environmental Health

Licence Number: 23.1994.662.2
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Jessica Cause

From: svc arcgis

Sent: Monday, 9 February 2026 8:31 AM

To: Megan Staunton

Subject: Survey123 submission for Childers Hot Bread & Cake Shop
Attachments: _ InspectionDetails.pdf
Importance: Low

Automated message generated from Health Inspection Checklist form submission.

Please find the attached files.
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Health Inspection Checklist Results

Inspection Start Time: 2/2/2026 8:20:00 AM | Food Licence Number: 23.1994.662.2

Business Name: Childers Hot Bread & Cake Shop

Licensee Holder:

Business Address: 82 Churchill Street CHILDERS QLD 4660

Authorised Officer: Megan Staunton

FSS Name: | FSS Contact Number:

Incompliance Degree
P1.6a Food storage (3.2.2 CL 6) Low-risk
P1.7 Food processing (3.2.2 CL 7) Low-risk
P1.17 Hygiene of food handlers — duties of food businesses Low-risk
P1.19 Cleanliness Low-risk
P1.21 Maintenance Low-risk

General Comments Question

Skim milk P1.7
Underside of prep bench P1.19

Additional Comments

Scoring

Part 1 Score: 5 Part 2 Score: Excellent

| Combined Result: -20%
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Compliance Services
Environmental Health

Licence Number: 23.1994.662.2

Premises name Childers Hot Bread & Cake Shop

Address: 82 Churchill Street CHILDERS QLD 4660

Date: 02/02/2026

Officer: Staunton

Image Description
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Compliance Services

Environmental Health
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Jessica Cause

From: Megan Staunton

Sent: Monday, 9 February 2026 10:07 AM

To: Childers Hot Bread

Subject: Non-Compliance Letter - Childers Hot Bread and Sandwich Bar
Attachments: Non-Compliance Letter - Childers Hot Bread and Sandwich Bar.pdf

Good morning,

Please find attached non-compliance letter relating to the inspection of Childers Hot Bread and Sandwich Bar
completed 05/02/2026.

Should you have any further questions, do not hesitate to contact me.
Kind regards,

Megan



Bundaberg Regional Council, Ref. RTI/0323, Page 30 of 64

Yy,
A\\\\‘ x- -
~

BUNDABERC; :

REGIONAL COUNCIL

09/02/2026

89 Churchill Street
CHILDERS QLD 4660

Dear Sir/Madam

Food Act 2006 - Food Safety Inspection of Childers Hot Bread and Sandwich Bar,
located at 89 Churchill Street CHILDERS QLD 4660

An inspection of your food business was conducted by Council’'s Team Leader
Environmental Health Megan Staunton on 05/02/2026. The purpose of the inspection
is to monitor compliance with the Food Act 2006, the Food Safety Standards, and
conditions of your food licence.

The following food safety and compliance items require your attention by the due
dates.

It would be appreciated if you could contact Megan Staunton when these items have
been completed or to discuss how you can best achieve compliance.

Requisition Due Date

1. Ensure that all persons undertaking or supervising food handling 16 February
operations within the food business have: skills in food safety and 2026
food hygiene matters; and knowledge of food safety and hygiene
matters commensurate with their work activities. Food Safety
Standard 3.2.2. CL 3 (1). Council provides a free, online Food
Handler Training course “I'm Alert” which can be accessed through
the Council website.

NOTE: “Skills” means your staff and their supervisors must be able
to do their work in ways that ensure your business produces safe
food.

“Knowledge” means your staff and their supervisors must know
about issues associated with food safety and safe food handling
practices that are relevant to your business and the jobs they
perform.

| 1300 883 699 | |
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2.  Ensure that all potentially hazardous food is stored under Immediately
temperature control. This means maintaining food at a temperature and at all
of 5°C or below or 60°C or above. Standard 3.2.2 CL 6 (2). times

At the time of the inspection, pies and sausage rolls were left on the
bench at 20°C. Staff interviews indicated that the product was left on
the bench prior to 6:00am; and th

e inspection occurred at approximately 10:00am.

To ensure the safety of the food you are selling, immediately
implement the 2/4-hour rule and maintain a record to demonstrate
the safety and suitability of potentially hazardous food that is not
stored under temperature control. The record must be available to
an authorised person on request. Standard 3.2.2 CL 6.

3. Repair the fraying blinds at the back window. 09 March
2026
Such surfaces must be able to be easily and effectively cleaned;
sealed to prevent the entry of dirt, dust and pests; and not pose a
contamination risk to food. Standard 3.2.2. CL 21 (1).

4. Repair the heat damage to the paint on the wall behind the oven to 09 August
provide a smooth impervious surface. Standard 3.2.2. CL 21 (1) 2026

A heat proof surface or ventilation system may need to be installed
behind the oven to prevent further damage.

Please note that requests for extension of due dates must be submitted in writing and
will be assessed on the level of risk to food safety and consumers.

An authorised person may return at any time to check compliance with the above
items. Failure to comply may result in an Improvement Notice or a Penalty
Infringement Notice (fine).

If you require any further information, please contact Team Leader Environmental
Health Megan Staunton on 1300 883 699.

Megan Staunton
Team Leader Environmental Health

Licence Number: 23.1997.649.3
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Jessica Cause

From: svc arcgis

Sent: Monday, 9 February 2026 9:42 AM

To: Megan Staunton

Subject: Survey123 submission for Childers Hot Bread and Sandwich Bar
Attachments: _; InspectionDetails.pdf
Importance: Low

Automated message generated from Health Inspection Checklist form submission.

Please find the attached files.
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Health Inspection Checklist Results

Inspection Start Time: 2/5/2026 9:28:00 AM | Food Licence Number: 23.1997.649.3

Business Name: Childers Hot Bread and Sandwich Bar

Licensee Holder: SRR SERSIE

Business Address: 89 Churchill Street CHILDERS QLD 4660

Authorised Officer: Megan Staunton

FSS Name: | FSS Contact Number:
Incompliance Degree

P1.3 Skills & knowledge (3.2.2 CL 3) Low-risk

P1.6a Food storage (3.2.2 CL 6) High-risk
P1.21 Maintenance Low-risk

P2.1 Temperature control (storage, display, transport) Unacceptable
P2.2 Food Receipt (temperature & food condition) Unacceptable
P2.3 Thermometer check & calibration Unacceptable
P2.4 Cleaning program & schedule Unacceptable
P2.5 Critical Food Safety Monitoring 1 - Unacceptable
P2.6 Critical Food Safety Monitoring 2 - Unacceptable
P2.7 Critical Food Safety Monitoring 3 - Unacceptable
P2.8 Critical Food Safety Monitoring 4 - Unacceptable

General Comments Question

Additional Comments

Scoring

Part 1 Score: 12 Part 2 Score: Nil Combined Result: 50%
increased fee
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Compliance Services
Environmental Health

CRM Number: Childers Hot Bread and Sandwich Bar
Licence number 23.1997.649.3
Address: 89 Churchill Street CHILDERS QLD 4660
Date: 05/02/2026
Officer: Staunton
\ i
Image Description ?g)
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Compliance Services
Environmental Health
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Compliance Services

Environmental Health

5 Feb 2026
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From:

Sent:

To:

Subject:
Attachments:

Good morning,

Megan Staunton

Tuesday, 21 April 2026 11:26 AM

Childers Hot Bread

Improvement Notice - Childers Hot Bread and Sandwich Bar

Improvement Notice - Childers Hot Bread and Sandwich Bar.pdf; 2hour-4hour-
record (11).docx

Please find attached Improvement Notice following the inspection of Childers Hot Bread and Sandwich Bar

conducted on 15/04/2026.

I have also attached a 2hr/4hr rule template, which will assist you in complying with requisition #2.

Kind regards,

Megan
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BUNDABERC; :

REGIONAL COUNCIL

21/04/2026

89 Churchill Street
CHILDERS QLD 4660

Improvement Notice
Section 209, Food Act 2006

Take notice that Council’'s Environmental Health Officer Megan Staunton, an
authorised person under the Food Act 2006, reasonably believes that you, being the
proprietor of the food business known as Childers Hot Bread and Sandwich Bar,
located at 89 Churchill Street CHILDERS QLD 4660, have contravened provisions of
the Food Act 2006.

You have contravened Section 39(1) of the Food Act 2006 which states — A person
must comply with a requirement imposed on the person by a provision of the food
standards code in relation to the conduct of a food business or to food intended for
sale or food for sale.

An inspection of your food business on 15/04/2026 indicated that you have failed to
ensure the food business is maintained in compliance with the following provision/s
of Chapter 3 of the Food Standards Code:

o  Food Safety Standard 3.2.2 Food Safety Practices and General Requirements
(these standards set out specific requirements for food businesses and food
handlers that, if complied with, will reduce the potential risk of food becoming
unsafe or unsuitable);
and

o  Food Safety Standard 3.2.3 Food Premises and Equipment (these standards
set out minimum requirements for food premises and equipment).

Works required to comply with the above contravention

Requisition Due Date
1. Ensure that all persons undertaking or supervising food handling 28 April
operations within the food business have: skills in food safety and 2026

food hygiene matters; and knowledge of food safety and hygiene
matters commensurate with their work activities. Food Safety
Standard 3.2.2. CL 3 (1). Council provides a free, online Food
Handler Training course “I'M ALERT” which can be accessed
through the Council website.

NOTE: “Skills” means your staff and their supervisors must be able

| 1300 883 699 | |
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to do their work in ways that ensure your business produces safe
food.

“‘Knowledge” means your staff and their supervisors must know
about issues associated with food safety and safe food handling
practices that are relevant to your business and the jobs they
perform.

At the time of the inspection on 15/04/2026, the food handler
advised he was part way through his food safety supervisor
qualification. Demonstration of skills and knowledge in food safety
has not yet been achieved since the inspection on 05/02/2026.

Ensure that all potentially hazardous food is stored under
temperature control. This means maintaining food at a temperature
of 5°C or below or 60°C or above. Standard 3.2.2 CL 6 (2).

At the time of the inspection at approximately 10:20am, pies and
sausage rolls were on the back bench, and recorded a surface
temperature of 18C. Discussion with the food handler indicated that
the product was delivered at approximately 6:00am. Based on this, it
is assumed the product has been outside of temperature control
since 6:00am.

It is understood that the product is not placed immediately under
temperature control due to broken refrigeration units. However, food
that has been outside of temperature control for more than 4 hours
is considered unsafe to sell to customers.

To ensure the safety and suitability of your food, you must either:

e Store potentially hazardous foods (pies, sausage rolls) under
temperature control (refrigerated below 5C) at all times; or

¢ Implement the 2/4 hour rule, a process whereby food that has
been outside of temperature control (above 5C) for longer than
four(4) hours is discarded. You must keep a record to
demonstrate the safety and suitability of potentially hazardous
food that is not stored under temperature control. The record
must be available to an authorised person on request.

Immediately

Repair the fraying blinds at the back window.

Such surfaces must be able to be easily and effectively cleaned,;
sealed to prevent the entry of dirt, dust and pests; and not pose a
contamination risk to food. Standard 3.2.2. CL 21 (1).

19 May
2026

Repair the heat damage to the paint on the wall behind the oven to
provide a smooth impervious surface. Standard 3.2.2. CL 21 (1)

A heat proof surface or ventilation system may need to be installed
behind the oven to prevent further damage.

9 August
2026




Bundaberg Regional Council, Ref. RTI/0323, Page 45 of 64

Failure to comply with the works prescribed by this Improvement Notice within the
time specified, unless you have a reasonable excuse, will constitute the commitment
of an offence by you. The maximum penalty upon conviction prescribed for each
offence is:

o Failure to comply with section 39(1) - Compliance with the food standards code
- 500 penalty units ($83,450);

o Failure to comply with section 209(7) — Improvement notice - 200 penalty units
($33,380)

Due to the high-risk and repeat nature of the above non-compliances, the decision
has been made to decrease your food safety rating to non-compliant level 1. This will
result in a 50% fee surcharge at the time of your next food licence renewal.

Reinspection of the premises will occur after the due dates to check compliance with
the above actions.

It is recommended that you review Council’'s Think Food Safe webpage where you
will find resources that can assist you to proactively manage day-to-day food safety.

If you require any further information, please contact Team Leader Environmental
Health Officer Megan Staunton on 1300 883 699.

Dated this 21st day of April 2026.

Megan Staunton
Team Leader Environmental Health

Licence Number: 23.1997.649.3
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2 hour / 4 hour record

Time placed
Activity back in temp Total time
control

Corrective
action

Time taken out
of temp control

Food description

2 hour / 4 hour record
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Temperature control

e Maintain potentially hazardous food at a temperature of 5°C or below or 60°C and above. If food is kept b&tween 5°C and 60°C, this
temperature must be monitored and recorded.

e Remember when using the 4-hour/2-hour guide, that time periods are cumulative - each time peried that food is kept between 5°C and
60°C has to be added up to reach a total time.

Corrective actions

e Potentially hazardous food that has been kept between 5°C and 60°C for less thangwo hours must be refrigerated or used immediately.

e Potentially hazardous food that has been kept between 5°C and 60°C for longer.than two hours but less than four hours must be used
immediately.

e Potentially hazardous food that has been kept between 5°C and 60°C for lenger than four hours must be thrown out

2 hour / 4 hour record Page 2
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Jessica Cause

From: svc arcgis

Sent: Tuesday, 21 April 2026 10:58 AM

To: Megan Staunton

Subject: Survey123 submission for Childers Hot Bread and Sandwich Bar
Attachments: _ InspectionDetails.pdf
Importance: Low

Automated message generated from Health Inspection Checklist form submission.

Please find the attached files.
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Health Inspection Checklist Results

Inspection Start Time: 4/15/2026 9:28:00 AM | Food Licence Number: 23.1997.649.3

Business Name: Childers Hot Bread and Sandwich Bar

Licensee Holder: SRR SERSIE

Business Address: 89 Churchill Street CHILDERS QLD 4660

Authorised Officer: Megan Staunton

FSS Name: | FSS Contact Number:

Incompliance Degree
P1.6a Food storage (3.2.2 CL 6) High-risk
P1.21 Maintenance Low-risk

P2.1 Temperature control (storage, display, transport)

Unacceptable

P2.2 Food Receipt (temperature & food condition)

Unacceptable

P2.3 Thermometer check & calibration

Unacceptable

P2.4 Cleaning program & schedule

Unacceptable

P2.5 Critical Food Safety Monitoring 1 -

Unacceptable

P2.6 Critical Food Safety Monitoring 2 -

Unacceptable

P2.7 Critical Food Safety Monitoring 3 -

Unacceptable

P2.8 Critical Food Safety Monitoring 4 -

Unacceptable

General Comments

Question

Additional Comments

Scoring

Part 1 Score: 11 Part 2 Score: Nil

Combined Result: 50%
increased fee
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Jessica Cause

From: Megan Staunton

Sent: Tuesday, 21 April 2026 10:58 AM
To: Megan Staunton

Attachments: 20260415_102225.jpg

MEGAN STAUNTON
Team Leader Environmental Health

T 1300 883 699
jlCategory B (1) - RTIAct47(3)(b) |

Bundaberg Regional Council acknowledges the Traditional Country of the Taribelang Bunda,
Gooreng Gooreng, Gurang, and Bailai Peoples and recognises that this Country has always been
and continues to be of cultural, spiritual, social and economic significance to Aboriginal and_Tarres
Strait Islander People. We recognise the thousands of generations of continuous culture that'have
shaped this Country and the people on it. We pay respects to Elders, past and present.



hberg Regional Council, Ref. R
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Jessica Cause

From: Childers Hot Bread <childershotbread@gmail.com>
Sent: Monday, 17 November 2025 2:19 PM

To: Pooja Raveendran

Subject: Childers hot bread pest control

Attachments: Haupti Properties Pty Limited Invoice 11025.docx

You don't often get email from childershotbread@gmail.com. Learn why this is important

Good day Pooja,

| have attached our october pest control for you following the inspection of 82 churchillstreet
childers. Apologies they were not onsite as i am updating all fire, pest and insurance'document
folders for each site.

Please let me know if you have any questions.

Kind regards

Administration
Hauptli hot bread Pty Ltd
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CHILDERS PESTMAN

Locally owned and operated

QLD LICENCE # PMTO 10353

Tel: 0447 177 400
QBCC # 728148

childerspestman@outlook.com
ABN: 90 096 088 650

TAX INVOICE NO: 11025

1 October 2025

Treatment Description

1.

SIS - ¢/10/25 — treatment for
cockroaches and rodent bait service - SEHEEE]

2. - 1/10/25 -

treatment for cockroaches and rodent bait service - SEEEEEl
3.

8/10/25 — treatment for cockroaches and rodent bait service -

Fee
GST
TOTAL DUE

CHILDERS PESTMAN: TERMS:
Bank:

BSB:

Account Number: [SETSEEN _

Please include the Invoice Number as a reference
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Jessica Cause

From: Pooja Raveendran

Sent: Friday, 28 November 2025 2:27 PM

To: Category B (1)~

Subject: Inspection Letter- Childers Hot Bread and Sandwich Bar
Attachments: Inspection Letter- Childers Hot Bread and Sandwich Bar.pdf
Hi,

A routine food inspection was conducted on 12/11/2025 at the Childers Hot Bread and Sandwich Bar.

Please find attached a letter detailing the outcomes of the inspection and a few areasof
improvement.

| apologise for the delay in sending the letter through.
Should you have any questions, please do not hesitate to contact me.

Kind regards,
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BUNDABERC; :

REGIONAL COUNCIL

28/11/2025

89 Churchill Street
CHILDERS QLD 4660

Dear Sir/Madam

Food Safety Inspection of Childers Hot Bread and Sandwich Bar, located at 89
Churchill Street CHILDERS QLD 4660

An inspection of your food business was conducted by Council’'s Environmental
Health Officer Pooja Raveendran on 12/11/2025. The purpose of the inspection was
to monitor compliance with the Food Act 2006, the Food Safety Standards, and
conditions of your food licence.

Bundaberg Regional Council’'s Environmental Health team would like to acknowledge
your continued efforts to maintain your food business in accordance with the Food
Act 2006, Food Safety Standards, and conditions of your food licence.

At the time of inspection, the following items were noted. Please ensure these items
are completed by the listed due dates:

ReqUiSition Due Date

1.  Take all practicable measures to process only safe and suitable 28
food. Standard 3.2.2 CL 7 (1)(a). November
At the time of the inspection at least 20 bottles of expired milk 2025
with use by date 09/11/2025 was found.

2. Whilst generally the food premises was found to be in a clean 05
condition, at the time of assessment particular attention to cleaning | December
was required in the following areas: 2025

(a) wall behind the standing fridges
Standard 3.2.2. CL 19 (1) & (2)

3. Afood business must maintain food premises and all fixtures, 12
fittings and equipment in a good state of repair and working order December
having regard to their use. Standard 3.2.3 CL 21(1). At the time of 2025

the inspection, it was observed that the cold room was at 7 degrees
without too many items in it.

| 1300 883 699 | |
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4. Take all practicable measures to prevent pests entering the food 05
premises. Standard 3.2.2. CL 24 (1). Seal the door between the December
cold room and the back of house to prevent entry of pests in the 2025
food handling areas.

You have achieved a Think Food Safe discount of 10% off your next food licence
renewal.

To achieve a 30% discount at your next inspection you will need to improve your food
hygiene standards, continue to keep up-to-date records of:

e Temperature control (storage, display, transport)
e Food receipt (temperature & food condition)
e Cleaning program & schedule

And commence keeping up-to-date records of:

e Thermometer calibration (monthly or more often)

To discuss information in this letter, or to find out more about Council’s Think Food
Safe program, please contact Environmental Health Officer Pooja Raveendran on
1300 883 699.

Pooja Raveendran
Environmental Health Officer

Licence Number: 23.1997.649.3



