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1. CHAIR REPORT 

1.1. 2017-18 GOALS  

GOAL 1. To source ongoing funding to provide for a Chief Executive Officer by 30 
June 2018, to manage the day to day operations of FSIC Ltd 

GOAL 2. To run a successful Food Safety Week 2017 campaign. 

1.2. REPORT  

There have not been the dramatic changes to the organisation this year. The 
organisation remains similar to its 2015 structure when the Food Safety Information 
Council Ltd (FSIC) became a registered health promotion charity, including the 
establishment of our board and committees, and in 2016 when FSIC converted from 
an association to a company limited by guarantee. However, it has been a busy year 
settling in our structure and increasing the skills and experience of our board, whilst 
continuing to build our reputation with the media as the national voice for science-
based food safety information for consumers. 

The most significant risk to the future of FSIC remains the same as at the beginning 
of this year – we no longer have the ongoing government funding which allows us to 
have paid position to manage the day to day operations of the FSIC. We continue to 
work on having funding reinstated and this will remain one of the goals of the 
council until it is achieved.  

The work now has to be done by passionate, committed and wonderful volunteers. 
All our directors and committee chairs do this because they believe in what we are 
doing and the future of FSIC. I thank every one of them for their contributions and 
for their support of me as Chair as we work toward the future of FSIC. FSIC’s 
directors and committee chairs all have full and busy lives, so they fit in their 
voluntary work for FSIC when and as they can. This means that FSIC may not 
always get things done as quickly as it could be done. I call on other members to be 
as actively involved, so FSIC can achieve even more.  

I want particularly to both recognise and thank Lydia Buchtmann, our 
Communications Director, for her tireless contribution to FSIC Ltd and to reducing 
food poisoning in this country. Lydia was a founding member in 1997 and is still 
with us, spreading the food safety message. 

I thank those members who have provided sponsorship this year (refer to the 
Sponsorship section of this report) to assist us with specific projects and campaigns. 
FSIC has spent that money well and effectively. The massive results from the 2017 
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Food Safety Week Campaign are testament to this (refer to the Communications 
Report). 

FSIC’s membership has continued to grow, with a tripling of our membership since 
2016. Thank you to Duncan Craig and the Membership Committee for their hard 
work. 

We are the Food Safety Information Council Ltd (emphasis added), so the heart and 
soul of what the company does is provide sound science-based information. This 
would not be possible without the conscientious monitoring and review of all the 
material by our Technical Committee to ensure it always includes the latest research 
and is nationally consistent.   

The FSIC is already very well recognised by the media as a reliable source of easy to 
understand and sound food safety information, however we are not well recognised 
by the food industry and within government. So, the Board has decided it is 
imperative that FSIC develops and implements a Marketing Plan. There will be a 
strong focus for FSIC to increase our recognition and therefore our funding and 
sponsorship opportunities. 

I want to thank all members for allowing me the wonderful experience of being your 
Chair and for the opportunity to help guide FSIC to be the (recognised everywhere) 
national voice for science based food safety information for consumers in Australia. 

RACHELLE WILLIAMS 
CHAIR 
FOOD SAFETY INFORMATION COUNCIL LTD 
 

1.3.  AWARDS  

The Golden Target Pro Bono Category for the ACT 

1.4. 2018-19 GOALS  

GOAL 1. To source ongoing funding to provide for an Executive Director by 30 
June 2019, to manage the day to day operations of FSIC Ltd. 

GOAL 2. Director Education – to implement an ongoing education program for all 
Directors in governance and their responsibilities and obligations by 31 December 
2018. 

GOAL 3. To implement a Business Plan by 30 June 2019. 
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2. FINANCE COMMITTEE 

CHAIR: Rachelle Williams, Chair and Finance Director 

2.1. 2017-18 GOALS 

GOAL 1.  Get a contract CEO subject to funding.  

GOAL 2. Board proof KPIs. 

2.2. REPORT   

The appointment of a contract CEO has been a priority for the whole FSIC during the 
year and to date has remained unachieved. It continues to remain the priority for the 
Board. 

Board KPIs has not been undertaken due to lack of resources. 

There was a significant GST payment of $3658 made in July 2017 to clear an 
outstanding tax liability, which had not been paid on the last funding received from 
the Department of Health and Ageing. This liability is now cleared. 

2.3. 2018-19 GOALS 

GOAL 1. Ensure GST is paid as required for 2018/19. 

GOAL 2. Implement Xero as our accounting package by August 2018. 

GOAL 3. New Finance Director to manage invoicing, payments, reconciling 
accounts, and presenting monthly and annual finance reports by 31 December 2018. 

GOAL 4. Establish suitable key performance indicators (KPIs) for the Board and 
FSIC by Planning Day 2019. 
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3. SPONSORSHIP 

The Board and members of the FSIC want to sincerely thank and acknowledge the following 
sponsors for their generous support both financially and in other ways.  

FSIC recognises that without this support the organisation would not have been able to 
spread the food safety message this year. 

Organisation Sponsorship 

Queensland Health • $10,000 towards TV spot and YouTube video 

Australian Chicken Meat 
Federation 

• $3,000 towards YouTube video 

Tonic Health Media • running video pro bono (value approximately $12,000) 

Tasmanian Department of 
Human Services and 
Health 

• $1,000 for OmniPoll question 

• Elanco for original OmniPoll research 

OmniPoll • provision of four free questions (value $4,000) 

Cater Care • infographic and design work 

FSANZ • media monitoring 

FSIC Ltd 

CSIRO 

 

 

 

• members pro bono contribution 

• providing teleconference facilities for our monthly Board 
meetings, Annual General Meeting, Special General 
Meeting, and the Nomination Committee Interviews 

• providing the venue, catering and teleconference facilities 
for our Annual Planning Day 
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4. RISK, AUDIT AND POLICY COMMITTEE 

CHAIR: Rachelle Williams, Chair & Finance Director 

4.1. 2017-18 GOALS 

GOAL 1. To appoint a new Secretary and a Membership Director 

GOAL 2. To appoint a Marketing Director to establish, implement and monitor our 
Marketing Plan 

4.2. REPORT 

After discussions with the Board, the Chair approached Deb Kerr, the representative 
of Australian Pork Ltd about taking up the position of Secretary and Gavin Buckett, 
representing Gourmet Guardian Pty Ltd, to take on the role of Membership Director. 
Deb and Gavin indicated that they was interested in the roles and were then 
nominated by the Chair and were elected to the positions by Special General 
Meeting. 

Marketing Director was elected at a Special General Meeting after a full Nomination 
process was conducted by the Board. 

4.3. 2018-19 GOALS  

GOAL 1. To consolidate the Risk, Audit and Policy Committee and Finance 
Committee into one with a suitable Risk and Finance Director as it’s Chair 

GOAL 2. To report to the Australian Charities and Not for Profit Commission 
(ACNC) and Australian Securities and Investment Commission (ASIC) as required 
for 2018/19 

GOAL 3. To identify the best value and effective insurance, including Cyber 
insurance if required, for FSIC for 2018/19 

GOAL 4. To establish the Board Skills Matrix by 30 June 2019 
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5. COMMUNICATION COMMITTEE 

CHAIR:  Lydia Buchtmann, Communications Director 

5.1. 2017-18 GOALS 

GOAL 1. To conduct a successful 2017 Australian Food Safety Week and summer 
campaign subject to level of funding available. 

GOAL 2. Conduct six successful smaller campaigns via the Science Media Centre. 

GOAL 3. Expand topics on website beyond microbiological to cover food safety 
issues linking to member websites e.g. packaging, new technologies. 

5.2. REPORT 

GOAL 1. Australian Food Safety Week was held from 11 to 18 November 2017 and 
its theme was ‘Is it done yet? Use a thermometer for great food, cooked safely 
every time’. 

70 per cent of Australians surveyed do not know that 75°C is the safe cooking 
temperature for high-risk foods such as hamburgers, sausages and poultry. 75 per 
cent of Australians surveyed also reported that there was not a meat thermometer in 
their household and only 44 per cent of those with a thermometer reported using is 
over the previous month. 

Key messages: 

• Purchase a meat thermometer or use the one you have 

• Cook riskier foods (poultry, minced rolled products and reheated 
leftovers) to 75°C; egg dishes to 72°C  

The 2017 Australian Food Safety Week ‘Is it done yet? Use a thermometer for great 
food, cooked safely every time’ was highly successful: 

• FSIC produced a TV community service announcement that was screened 
366 times and three radio announcements were aired 4,100 times 
including to specific indigenous audiences 

• Our YouTube video was shown in 49,000 GP surgeries reaching an 
audience of 14 million a month 
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• The media coverage reached a known audience of 1,186,076 

• 1650 posters, 3300 brochures and 682 fridge thermometers were 
distributed to community events around the country 

• A pre and post campaign survey found a one per cent increase in safe 
cooking temperature knowledge and that cooking temperature knowledge 
was higher among people who owned thermometers 

GOAL 2. In addition to the Australian Food Safety Week and Summer campaign 
media releases were issued during the year 10 smaller campaigns were developed 
around calendar events during the year.  

• Get ready for the single use plastic bag ban from 1 July 2018 with this 
food safety advice (June 2018) 

• Mothers’ Day reminder for mums-to-be about the risk from listeria 
infection (13 May 2018) 

• Love your backyard chooks but remember to wash your hands (Pet 
Day 11 April 2018) 

• Easter entertaining – your friends and family could be at risk of 
listeria (29 March 2018) 

• Autumn foragers warned not to pick or eat wild mushrooms because of 
deadly death cap risk (21 March 2018) 

• Concerns raised about young people’s poor food safety knowledge as the 
academic year begins (9 February 2018) 

• Keep your Australia Day BBQ safe – use a meat thermometer (25 January 
2018) 

• Warning to wash hands regularly to reduce your chance of flu and food 
poisoning (Global Handwashing Day 15 October 2017) 

• Pets can share more than their love – food safety and pets tips released (4 
October 2017) 

• Spring is here – five food safety tips for growing your own fruit and 
vegetables (1 September 2017) 
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Pets and food safety generated 14 newspaper stories in regional NSW and Qld 
reaching an audience of 131,029, while Global Handwashing Day generated 48 radio 
items in Victoria reaching an audience of 402,000. 

Food incidents and other media coverage 

• Listeria and rockmelons 

o Newspaper 885,246 

o Broadcast 5,675,400 = 238 radio, 513 TV and 27 press  

• Reasons for food recalls  

o broadcast audience 894,200  

• Use by dates audience 790,400 

• Apricot kernels  

o four items newspaper audience 353438 

• Food poisoning risks  

o Women’s Health magazine audience 280,218 

Most of our media coverage was as a result of media contacting us (reactive media) 
as a trusted source of evidence-based information.  

Figure 1  2017-18 media coverage results 

 



 

FSIC ANNUAL REPORT PAGE 11 

 

GOAL 3. The website now has over 100 short articles on food safety issues which 
now include, in addition to microbial issues, information on allergens, chemicals in 
food, natural toxins in food, wild mushrooms, environmental issues such as reusable 
containers and shopping bags and keep cups, histamine poisoning, and mercury in 
fish. 

5.3. 2018-19 GOALS 

GOAL 1. To conduct a successful 2018 Australian Food Safety Week and summer 
campaign subject to level of funding available. 

GOAL 2. To handover communication skills to other Board members as a back up to 
Communication Director. 
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6. TECHNICAL COMMITTEE 

CHAIR: Trish Desmarchelier 

6.1. 2017-18 GOALS 

GOAL 1. Provide technical support for the Council in collaboration with the 
Communication Committee in a timely manner through the year.  

GOAL 2. Review key food safety messages for Australian consumers promoted by 
the Council by investigating evidence of key factors contributing to foodborne illness 
in Australia when consumers prepare food at home or eat out and recommend 
improvements where warranted.  

GOAL 3. Explore how achieving consumer behavioural change is addressed in our 
activities and how this might be further exploited to enhance the effective uptake of 
our technical and science-based food safety messages with input from social science 
disciplines. 

6.2. REPORT 

GOAL 1. Technical input provided for media releases, Food Safety Week, and 
consumer inquiries as requested. The list of media releases and details of Food Safety 
week have been listed in the Communications Committee Report above and not 
repeated here. Other requests for information from consumers were wide-ranging 
from safety of specific foods (e.g. turtle meat and mouldy refrigerated food), to 
personal hygiene and kitchen hygiene practices and food storage. 

GOAL 2. A watching brief was kept on reports of foodborne illness in Australia and 
internationally to ensure the Council’s key food safety messages for consumers are 
evidence based and related to local epidemiological information on foodborne illness 
and addressing factors contributing to foodborne illness in domestic settings versus 
food service and industry. There is an extensive range of information on the website 
this was considered to provide adequate coverage. 

GOAL 3.  This review was not undertaken. News and reports of approaches to 
information dissemination among consumers from other countries and agencies was 
shared regularly. Persons with specialist expertise may be required to explore this 
area. 
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6.3. 2018-19 GOALS 

GOAL 1. Provide technical support for the Council in collaboration with the 
Communication Committee in a timely manner through the year.  

GOAL 2. Ongoing review key food safety messages for Australian consumers 
promoted by the Council by keeping a watching brief on evidence of key factors 
contributing to foodborne illness in Australia when consumers prepare food at home 
or eat out and recommend improvements where warranted.  

GOAL 3. Prepare technical information on new or changing food safety issues as 
they arise. 
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7. MEMBERSHIP COMMITTEE 

CHAIR: Duncan Craig 

7.1. 2017-18 GOALS 

GOAL 1. To undertake three campaigns during the year to increase members of the 
Council. 

GOAL 2. Retain greater than 80% of current members 

GOAL 3. Recruit one celebrity/high profile Australian member 

7.2. REPORT  
Highlights for 2017-18 

• 55 members (nine new members) 

• New online membership application form 

 Figure 2  Breakdown by 
membership type 

 

Table 1 Breakdown of business types 
(where provided) 

Type No. 

Consultant 10 
Education 1 

Federal government 4 

Food service 4 

Industry body 6 
Local council 10 

Public health association 1 

State government 10 
University 2 

Veterinary services 1 
 

7.3. 2018-19 GOALS 

GOAL 1. To review what is offered as a membership benefit and increase them. 
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GOAL 2. To review the membership structure to meet the organisation’s needs by 
31 December 2018. 
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8. MARKETING COMMITTEE 

CHAIR: Karine Mac, Marketing Director 

8.1. 2017-18 Goals 

This committee was established as of May 2018, so there were no goals set at the 
Planning Day for 2017. 

8.2. REPORT 

A SWOT will be completed early in the 2018 in preparation for the Marketing Plan 
development. 

Marketing was a major focus of the 2018-19 Planning Day in May 2018 

8.3. 2018-19 GOALS 

GOAL 1. A Marketing Plan in place by 31 December 2018 
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9. SECRETARY REPORT 

9.1. DIRECTORS REPORT 

Outlined below are the names and details of the company’s Directors in office during the 
financial year and until the date of this report. Directors were in office for this entire 
period unless otherwise stated. 

 

Rachelle Williams (Chair) 

Rachelle has been the Chair of FSIC Ltd since May 2015, taking over 
from Professor Michael Eyles. She previously held the role of 
Secretary. She joined FSIC because of her belief that by helping 
consumers understand food safety and what they can do to control it, 
we can reduce the impact food poisoning has on our community. 

In her other life, Rachelle runs her own business as The Green Food 
Safety Coach. She is a Food Technologist who, early on, developed a 
passion for food safety, and then, recently, sustainability as well. 
Amongst her professional food and sustainability memberships, 
Rachelle is a Fellow of AOQ Inc, a Professional Member of AIFST 
Ltd, and a Member of AICD. 

As Chair, Rachelle wants to make the Food Safety Information Council 
Ltd the recognised national voice for science-based, consumer-focused 
food safety information in Australia. 

 

Cathy Moir (Deputy Chair) 

Cathy is a food microbiologist and Group Leader CSIRO Agriculture 
and Food.  Through her various roles at CSIRO and Food Science 
Australia, Cathy has developed extensive knowledge of and expertise 
in the microbiology of a wide range of foods and food processes.   

Cathy provides expert professional services and advice to assist 
industry and government with matters relating to food safety hazard 
identification and characterisation, risk assessment and management of 
the microbiological safety and stability of food.  She is also actively 
involved with the Australian Institute of Food Science and Technology. 
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Lydia Buchtmann (Communications Director) 

Lydia is a Canberra based communications consultant. She was a 
founding member of the Food Safety Information Council and has been 
involved in its communication work since 1997. She headed the 
Communication and Stakeholder Engagement section of Food 
Standards Australia New Zealand (FSANZ) from 1997 to 2010 and was 
their representative on the FSIC Executive during that period.  

Lydia has over 30 years’ experience heading communications sections 
in Federal Government agencies. She has a Masters in Communication 
(by research) from the University of Canberra 2001 and a BA (Hons) in 
Anthropology from the ANU 1984. She is a member of the Public 
Relations Institute of Australia and a life member of the Media 
Entertainment and Arts Alliance. 

 

Gavin Buckett (Membership Director) 

Gavin is a multi-award winning Qualified Chef, with Tertiary 
Qualifications in Food Technology and Confectionery Manufacture, 
who started his own specialised food safety business that is now called 
the “The Gourmet Guardian”. Founded in 2003, The Gourmet 
Guardian is a specialist provider to the Food and Beverage industry 
including restaurants, café’s, catering companies, major sporting 
venues, private resorts, hotels, hospitals, aged care, manufacturers and 
distributors. 

Gavin has vast food industry experience that includes 15 years as a 
Qualified Chef. His current responsibilities include managing a 
company that delivers Food Safety Training, develops and implements 
Food Safety Programs (including HACCP, BRC, WQAS and Spotless 
Certified Programs) and conducts regulatory and internal food safety 
audits to more than 200 different food businesses. 

In addition to the Food Safety Information Council, Gavin and/ or The 
Gourmet Guardian are members of the Australian Institute of Food 
Science and Technology (AIFST), the Allergen Bureau; Exemplar 
Global NFSA Level 4 High Risk Auditor and the Café Owners and 
Baristas Association (COBAA). Gavin is a regulatory approved Food 
Safety Auditor with Queensland Health, New South Wales Food 
Authority, Victorian Department of Health and Human Services and 
the Tasmanian Department of Health and Human Services. Gavin is 
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also the Principal of a Registered Training Organisation (RTO) called 
Prime Skills Pty Ltd that specialises in delivering food safety training. 

  Deb Kerr (Secretary) – appointed January 2018 

BMgt, GAICD JP 

Ms Kerr is the General Manager Policy at Australian Pork Limited; 
appointed January 2014. She previously held the position of Manager, 
Natural Resource Manager for the National Farmers’ Federation, 
managing national policy portfolios for water, natural resources and 
biodiversity, property rights, native title, mining and onshore 
petroleum, and climate change and carbon. 

Deb holds a Bachelor of Management degree from the University of 
Sydney, a Diploma from the Australian Institute of Company Directors, 
and is a graduate of the AICD and Murray-Darling Basin Leadership 
Programs.  

 

Karine Mac (Marketing Director) 

With extensive experience in all areas of marketing and corporate 
strategy, Karine decided to bring this passion to food safety. She has 
served in executive positions in marketing, sales and strategy in top 
ASX listed and family-owned organisations developing and growing 
some of Australia’s most loved brands whilst driving revenue growth 
and profit. She has also been involved in large scale acquisitions as 
well as post-merger integration. 

During her successful career, Karine developed many strategies to 
retain market share and increase revenue growth which saw her win 
numerous Australian and international marketing awards as well as 
consulted to large Australian and European companies on these 
innovative ideas. 

Karine currently serves on boards of a number of NFP and private 
organisations. 

 Kelvin Genn - Retired 
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Kelvin has held board positions with the Cater Care Group as the 
Director of Risk and Service Delivery Support and Director Risk for 
the Food Safety Information Council, he is currently a Board Member 
for Art of Work. He is also a committee member with the Safety 
Institute of Australia.  Most recently he was working for Sinclair 
Knight Merz as the Global General Manager for Safety and Wellness to 
deliver an international leading program for health safety environment 
and community (HSEC) in the engineering and project management 
business. 

He has worked with the Australian Commission on Safety and Quality 
in Health Care to develop the national accreditation system for all 
health care providers across Australia. He has also worked with the UK 
National Health Service Institute for Innovation and Improvement to 
deliver the Productive Leader and Productive Ward programs in 
Australia and New Zealand. 

Formerly he was the Director of Clinical Quality and Safety for NSW 
Health, responsible for leading the development and implementation of 
the state-wide clinical quality and patient safety framework standards 
guidelines, and indicators to improve clinical health care safety and 
quality for patients of NSW the public health system where he was 
responsible for shaping the state and national agendas for clinical 
health care safety and quality through provision of expert advice to the 
NSW Health Management Board and the NSW Minister of Health; and 
by representing the views and interests of NSW Health in state and 
national forums. 

9.2. COMMITTEES 

The Board has several committees comprising of Board and skills-based appointments. 

Committee Members 
Membership Dr Duncan Craig – Chair 

Gavin Bucket, Gourmet Guardian 
Dean McCullum, SA Health 

Technical Dr Trish Desmarchelier OAM – Chair 
Brigitte Cox 
Dr Duncan Craig, Department of Agriculture 
Karen Ferres, SA Health 
Cathy Moir, CSIRO 

Communications Lydia Buchtmann – Chair 
Lorraine Haase, FSANZ 



 

FSIC ANNUAL REPORT PAGE 21 

Rebecca Bowmann, NSW Food Authority 
Tania Bradley 
Emma Butler, Cater Care 
Jane Rowlands, Dairy Food Safety Victoria 
Tracy Ward, NT Department of Health 

Nominations Rachelle Williams – Chair 
Deb Kerr, Australian Pork 
Cathy Moir, CSIRO 

Marketing  Karine Mac - Chair 
Lydia Buchtmann, Consultant 
Rachelle Williams, Consultant 

Finance Rachelle Williams – Chair 

Cathy Moir, CSIRO 
Lydia Buchtmann, Consultant 

Risk, Audit and Policy Rachelle Williams – Chair 

Cathy Moir, CSIRO 
Deb Kerr, Australian Pork 

9.3. COMPANY SECRETARY 

Rachelle Williams 

Chair and Company Secretary 

Ms Williams joined FSIC in 2008 and was appointed Company Secretary in 2016. 

9.4. DIRECTOR’S MEETINGS 

Directors 
Board Meetings 

Attended Held1 

Rachelle Williams 9 9 

Cathy Moir 8 9 

Lydia Buchtmann 8 9 

Gavin Buckett 6 9 

Deb Kerr 5 5 

Karine Mac 1 2 

Kelvin Genn 1 1 

                                                
1 Held represents the number of meetings held during the time the Director held office or was a member of the relevant 
committee. 
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10. FINANCIAL REPORTS 

10.1.1. PROFIT AND LOSS 

For the year ended 30 June 2018 
Trading Income  $ $ Notes 
Interest Received 163.74    
Member Subscriptions 2,950.00    
Miscellaneous Income 2,064.10   
Sponsorship 14,141.00    
Total Trading Income  19,318.84  
    
Gross Profit  19,318.84  
    
Operating Expenses    
Accounting 1,831.85   
Bank Fees 47.30   
Campaign Expenses 12,795.82   
Conferences 362.73   
Insurance 1,126.50   
Office Expenses 950.37   
Postage 603.37   
Telephone 524.02   
Total Operating Expenses  18,241.96  
    
Net Profit  1,076.88  
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10.1.3. BALANCE SHEET 

As at 30 June 2018 
Assets $ $ Notes 
Bank     
Westpac Business Max-iDirect 22,836.86   
Westpac Community Solutions 38,911.51   
Total Bank  61,748.37  
Total Assets  61,748.37  
    
Liabilities     
Current Liabilities     
GST 79.52    
Sponsorship for 2018-19 activities 5,500  1 
Total Current Liabilities  5,579.52  

    

Non-current Liabilities    

ATO/RBA Liability 3,658.00   

GST Clearing -3,657.27   

Total Non-Current Liabilities  0.73  

Total Liabilities   5,580.25  

    

Net Assets  56,168.12  

    

Equity     

Current Year Earnings  1,076.88   

Retained Earnings 55,091.24    

Total Equity  56,168.12  

Notes  

                                                
1  FSANZ Food Safety Week 2018 sponsorship of $5500 (including GST) to be expended in 

2018-19.  


