


Do I need a Food Licence to sell food? 

Business 

Type 

Example Is a Food Licence required?

Mobile Food Van

QLD issued Existing QLD mobile Food Licence 

holder. 

NO

Ensure a copy of current QLD issued Mobile Food 

Licence is on public display whilst operating. 

Other State 

issued 

Existing mobile Food Licence holder 

from NSW. 

YES

Either a Mobile or Temporary food Stall Licence is 

required to operate a food business in QLD. 

Temporary Food Stall*

Commercial A local food fixed premises having a 

stall at an event, selling unpackaged 

potentially hazardous foods. 

YES

Must comply with food safety standards and a 

Temporary Food Stall Licence is required. 

Commercial Selling pre-packaged and labelled 

foods from a commercial or domestic 

setting (i.e. pies, bread, fudge, home-

made sauces, jams, cakes, bottles of 

honey) at a market. 

YES 

Supply to Council before the event proof of your 

current fixed Food Licence for where the products 

were manufactured. 

Please note: once an appropriate Fixed licence is 

confirmed – no further licence is required. If you need 

to apply for a fixed Food Licence to manufacture the 

product there will be fees, application forms and 

assessment periods involved.  

Commercial 

and  Not-for-

profit 

Selling pre-packaged wholesale items 

(i.e. biscuits, tins of Milo, canned or 

bottled drinks such as Coca-cola, etc.). 

NO

Must comply with food safety standards and notify 

the event organiser or Council of the activity. 

Not-for-

profit 

Conducting a sausage sizzle or burger 

stall and/or serving meals (i.e. roast 

and vegetables, nachos etc.) less than 

12 days per financial year at the one 

location.  

NO

Must comply with food safety standards and notify 

the event organiser or Council of the activity. 

Taste Testing*

Commercial Taste testing of Potentially hazardous 

foods: unpackaged cheese at a wine 

stall. 

YES

A Temporary Food Stall Licence is required. 

Commercial 

and Not-for-

profit 

Taste testing of Non-potentially 

hazardous foods (i.e. cakes, jam, 

honey etc.). 

NO

Must comply with food safety standards and notify 

the event organiser or Council of the activity. 

Should your food business not fall within the above table please contact one of Council’s Environmental 
Health Officers, on 1300 79 49 29 to discuss your specific business operation. 

*Please note: Temporary Food Stall licences issued by local government authorities do not apply outside of that local 
government area.  You will need to apply for a Temporary Food Stall Licence in each local government area you operate 
from if so required.  
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Food stalls minimum food safety standards 
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Food stall minimum food safety standards continued… 
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Temporary food stall checklist 

Event: __________________________________ Date:  __________________________________ 

Food Stall Team Leader:  ______________________________ Contact:  _____________________ 
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Taste testing visual example 

For more information visit https://www.lgtoolbox.qld.gov.au/topics/food

Animal and petting zoo minimum infection control standards  

Event organisers and exhibit operators must notify Council of an animal contact exhibit.  Details of the 
proposed animal contact are required at least 10-business days prior to an event to allow an 
Environmental Health Officer to assess the suitability and compliance against the ‘Animal Contact 
Guidelines – reducing the risk to human health 2014’.  

(https://www.health.qld.gov.au/__data/assets/pdf_file/0023/444371/zoo-guidelines.pdf) 

This assessment is to ensure that visitors coming into contact with animals have a reduced risk of 
contracting an infection from the animals or an associated enclosures and bedding materials.   
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Recreational pool water quality and operational standards 

Event organisers and operators of temporary recreational water activities, such as inflatable water parks, 
will need to notify Council of their business activity prior to allowing access to the public. As part of the 
notification process, operators will need to demonstrate to Council their ability to effectively manage the 
quality of water at the facility throughout the duration of operation to ensure safe bathing is provided to 
users. 

Whilst there are no specific state regulations in Queensland pertaining to the water quality of pools or 
spas, the Public Act 2005 states that a swimming pool or spa pool must not pose a public health risk. This 
can be achieved by demonstrating compliance with the Swimming and Spa Pool Water Quality and 
Operational Guidelines. 

(https://www.health.qld.gov.au/public-health/industry-environment/environment-land-
water/water/quality/pool-spa-recreation)

Events in Queensland handbook  

If you are looking for support or a step-by-step guide on running an event to a ‘best practice’ standard, 
please refer to the recently updated ‘Events in Queensland handbook’. For access to a wide variety of 
guidence materials and example templates, please refer to the interative webpage listed below.  

https://www.qld.gov.au/about/events-awards-honours/events/running-events

Example of the 
templates available 
on the link above 


