LICENCE

Licence No: 10561
Start date: 01 September 2024

Licence holder  Northern Co-operative Meat Company Limited Expiry date: 31 August 2025
Address: PO Box 379
CASINO NSW 2470

This licence is issued pursuant to Part 7 of the Food Regulation 2015 and authorises the License Holder to:

Operate an abattoir slaughtering red meat animals, holding Export Registration Certification, by carrying out the following
activities:

- Meat Processing

- Slaughter abattoir animals for human consumption

Subject to the following condition(s):

- The Licence Holder must implement a food safety program which complies with Standard 3.2.1 of the Australia New
Zealand Food Standards Code, (the ‘Food Safety Program’)

- The Licence Holder must comply with:

1 the Food Safety Program itself, and

2 Standard 3.2.1 of the Australia New Zealand Food Standards Code in relation to maintenance of the Food Safety
Program.

- The licence holder must ensure that the provisions of the Food Act 2003, the Food Regulation 2015 and the Australia
New Zealand Food Standards Code are complied with in relation to the carrying on of any activity authorised by this
licence on or in any premises, vehicle or vessel to which this licence relates.

On or in the following premises, vehicles or vessels (Facilities):
ABO0124, 10615 Summerland Way, CASINO, NSW 2470

Manager Licensing & Accreditation Services
as delegate for the NSW Food Authority
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Licensing Unit
1 Macquarie Street, Taree NSW 2430 | PO Box 232, Taree NSW 2430
T 02 6552 3000 or 1300 552 406 | food.contact@dpi.nsw.gov.au
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apply the label on the outside of the

surface on which you wish to display it
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Name

Northern Co-operative Meat Company Limited Licence No. 10561 Startdate: ()1 Sep 2024
Expiry date: 31 Aug 2025

This licence is issued pursuant to Part 7 of the Food Regulation 2015 and authorises the Licence Holder using the following facility:

AB0124, 10615 Summerland Way, CASINO, NSW 2470 - Facility number: 2470
Operate an abattoir slaughtering red meat animals, holding Export Registration Certification
By carrying out the following activities:

- Slaughter abattoir animals for human consumption

- Meat Processing

Subject to the following condition(s):
The Licence Holder must implement a food safety program which complies with Standard 3.2.1 of the Australia New
Zealand Food Standards Code, (the ‘Food Safety Program’)
The Licence Holder must comply with:
1 the Food Safety Program itself, and
2 Standard 3.2.1 of the Australia New Zealand Food Standards Code in relation to maintenance of the Food Safety
Program.
The licence holder must ensure that the provisions of the Food Act 2003, the Food Regulation 2015 and the Australia
New Zealand Food Standards Code are complied with in relation to the carrying on of any activity authorised by this
licence on or in any premises, vehicle or vessel to which this licence relates.

This licence is not transferable
€ please turn over for licence information instructions

€ please turn over for application instructions
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Helpline 1300 552 406 www.foodauthority.nsw.gov.au

Licence No. Facility Expiry

10561 CASINO 31 Aug 2025
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peel *

press here to remove the label
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IMPORTANT INFORMATION FOR LICENSEES

You must comply with the food safety scheme and
only undertake the activities that are approved under
your NSW Food Authority licence.

You must allow a NSW Food Authority authorised
officer to enter your premises or vehicle of business
to audit or inspect your food safety program.

You must, when requested, supply NSW Food
Authority with information needed to monitor and
manage your food safety issues relating to your
produce.

All holders of a NSW Food Authority licence must
review their approved food safety program annually
to ensure compliance with the requirements of the
food safety scheme. Changes identified during the
review may effect your risk category. Any changes
to your food safety program that affect a significant
food safety risk, hazard or how often the program is
reviewed must be approved by NSW Food Authority
before implementation.

A NSW Food Authority licence is issued for a
12 month period and must be renewed prior to
the expiry of the licence.

Position of label

This label must be displayed in a position able
to be clearly seen by the public.

6.  You will be sent a licence renewal invoice at least
42 days before this licence expires. If you wish to
apply to renew this licence you will need to pay that
invoice by the due date. The licence will expire on
the expiry date if you do not pay the licence renewal
invoice by the due date.

7. Failure to pay fees and levies owed to the NSW Food
Authority may result in the cancellation of the licence.

8. If the NSW Food Authority does decide to cancel
your licence, you may seek an Internal Review of its
decision by a person who was not involved in making
the determination or, alternatively, you may appeal
directly to the Administrative Decisions Tribunal for
a review of the decision.

9.  You must notify the NSW Food Authority of any
changes to details listed on the licence.

Application of label

- The label is a sticker. Do not place it in water.

- Remove existing label (if applicable) being careful to also remove
any adhesive residue.

- Wash the surface to which the label is being applied with clean
water and dry thoroughly. Do not use chemical solvents.

Apply the label to a cool surface to ensure optimum adhesiveness.

- Carefully peel the label from the bottom right hand corner of the
sheet and apply it to the outside of the surface on which you wish
to display it (e.g. shop window, display cabinet, vehicle) pressing
firmly from the centre to the edges.



