
Due to changes in the law, food businesses using a template Food Control Plan 
need to update their Plan to make sure they’re following the right rules. You 
must replace some specific cards by 30 June 2023. You must replace your whole 
plan with the updated Plan by 20 February 2024.

Why?

How?

When?

Update your Plan with the new pages only:

The Plan was designed so you can add and remove pages easily.  
You can do this by:

–	 downloading the new cards from: https://www.mpi.govt.nz/food-
business/running-a-food-business/food-control-plans/use-template-
food-control-plan/steps-to-a-simply-safe-and-suitable-template-food-
control-plan/

–	 emailing your registration authority (e.g., MPI, council) 

Or if you wish to replace your whole plan now and have the updated cards 
already included, then you can do this by following the ‘Updating your full 
Simply Safe & Suitable’

Updating your template Food Control Plan (FCP) 
with the specific cards

For more information on the changes visit:
https://www.mpi.govt.nz/consultations/proposed-changes-to-the-simply-safe-and-suitable-tem-
plate-food-control-plan-and-relevant-food-notices/
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You must get the updated cards by 30 June 2023.

https://www.mpi.govt.nz/food-business/running-a-food-business/food-control-plans/use-template-food-control-plan/steps-to-a-simply-safe-and-suitable-template-food-control-plan/ 
https://www.mpi.govt.nz/food-business/running-a-food-business/food-control-plans/use-template-food-control-plan/steps-to-a-simply-safe-and-suitable-template-food-control-plan/ 
https://www.mpi.govt.nz/food-business/running-a-food-business/food-control-plans/use-template-food-control-plan/steps-to-a-simply-safe-and-suitable-template-food-control-plan/ 
https://www.mpi.govt.nz/food-business/running-a-food-business/food-control-plans/use-template-food-control-plan/steps-to-a-simply-safe-and-suitable-template-food-control-plan/ 
https://www.mpi.govt.nz/consultations/proposed-changes-to-the-simply-safe-and-suitable-template-food-control-plan-and-relevant-food-notices/
https://www.mpi.govt.nz/consultations/proposed-changes-to-the-simply-safe-and-suitable-template-food-control-plan-and-relevant-food-notices/
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What do you need to know?

• Keeping raw/uncooked food away from cooked/ready-to-eat 

foods (e.g. keeping raw chicken away from cooked food) will 

stop bugs spreading.

• Keep food separate from chemicals (e.g. cleaning products).

• 
Keeping food that does not contain allergens separate from 

foods containing the allergens listed below will stop people 

• There are a number of common food allergens you need 

to know about. These are: peanuts, crustacea, molluscs, 

almonds, Brazil nuts, cashews, hazelnuts, macadamias, pecans, 

pine nuts, pistachios, walnuts.

• Know what allergens are in the food you sell (refer to the 

'Knowing what is in your food' [orange] card) – you need to 

be able to tell customers, using the required allergen name, if 

the 'Packaging and labelling' [orange] card.

• Liquid  (e.g. from defrosted food) can contain harmful bugs. If 

these juices get onto other food and surfaces they can make 

people sick.
• 
reasons food becomes unsafe.

Know

Green Card / S39-00004 /

Preparing
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What do you need to know?

• Keeping raw/uncooked food away from cooked/ready-to-eat 

foods (e.g. keeping raw chicken away from cooked food) will 

stop bugs spreading.

• Keep food separate from chemicals (e.g. cleaning products).

• 
Keeping food that does not contain allergens separate from 

foods containing the allergens listed below will stop people 

• There are a number of common food allergens you need 

to know about. These are: peanuts, crustacea, molluscs, 

almonds, Brazil nuts, cashews, hazelnuts, macadamias, pecans, 

pine nuts, pistachios, walnuts.

• Know what allergens are in the food you sell (refer to the 

'Knowing what is in your food' [orange] card) – you need to 

be able to tell customers, using the required allergen name, if 

the 'Packaging and labelling' [orange] card.

• Liquid  (e.g. from defrosted food) can contain harmful bugs. If 

these juices get onto other food and surfaces they can make 

people sick.

• 
reasons food becomes unsafe.

Know

Orange Card / S39-00002 / Knowing what’s in your food

1. remove the old cards

2. add the updated cards

You need to replace the  
‘Recalling your food’ 
‘Separating food cards’ 
‘Knowing what’s in your food’ 
‘Packaging and labelling’  
cards with the new cards.

Every business must replace:

If your business does these activities you must add these cards:

Instructions for updating your FCP:
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What do you need to know?
• Keeping raw/uncooked food away from cooked/ready-to-eat 

foods (e.g. keeping raw chicken away from cooked food) will 
stop bugs spreading.

• Keep food separate from chemicals (e.g. cleaning products).

• 
Keeping food that does not contain allergens separate from 
foods containing the allergens listed below will stop people 

• There are a number of common food allergens you need 
to know about. These are: peanuts, crustacea, molluscs, 

almonds, Brazil nuts, cashews, hazelnuts, macadamias, pecans, 
pine nuts, pistachios, walnuts.

• Know what allergens are in the food you sell (refer to the 
'Knowing what is in your food' [orange] card) – you need to 
be able to tell customers, using the required allergen name, if 

the 'Packaging and labelling' [orange] card.

• Liquid  (e.g. from defrosted food) can contain harmful bugs. If 
these juices get onto other food and surfaces they can make 
people sick.

• 
reasons food becomes unsafe.

Know

If you are ‘Making 
sushi’ you will need to 
replace this card in 
your Plan.

If you are ‘Hot 
smoking to control 
bugs’ you will need to 
replace this card in 
your Plan.

NOTE: if any of these cards do not apply to your business they can be discarded.

‘If you are ‘Managing 
self-supply water’ you 
will need to replace 
this in your Plan.

If you are ‘Using acid to 
control bugs’ you will 
need to replace this 
card in your Plan.

Orange Card / S39-00002 / Knowing what’s in your food
Magenta Card / S39-00004 /

Making + Cooking

77

Using acid to  
control bugs

What do you need to know?
• 

there are pH rules you need to meet.

• 
the growth of harmful bugs (e.g. pickling onions).

• 
to compete against harmful bugs and slow them down.

• Examples of food that can be made using this card are: pickled 
vegetables, fruit and meat; kombucha; kimchi; saurkraut; sauces 
etc;

• Many harmful bugs cannot grow or grow very slowly in acidic 
environments (pH of 4.6 or less). Lowering the pH to less than 
3.6 kill's most harmful bugs.

• 
following either of these cards:

 ◦ Making Chinese-style roast duck [teal card], or
 ◦ Making sushi [teal card].

• You need to get the pH levels of your food right so you do not 
harm your customers i.e. if the food is too acidic (pH less than 
3.0) you could burn someone's throat. If the food is not acidic 
enough (pH more than 4.6) too many bad bugs can grow.

• It is important that the method you use to acidify food results in 
an even pH, throughout the food, to prevent bugs growing.

Know

Using acid to control bugs


