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AUSTRALIAN FOOD
MICROBIOLOGY

AUSTRALIAN FOOD MICROBIOLOGY
has audited and approved the

Hazard Analysis and Critical Control Point
(HACCP)
program of
KIDS GOURMET FOOD

12 Clearview Place
Brookvale NSW 2100
Sydney, Australia

Within the scope of the following operations;
Receiving, storage, manufacturing, packaging, delivery
and distribution of pre-packed, school meals for brands
Kids Gourmet Foods and Good Food Hero.

Their HACCP program was found to be compliant with the requirements and
obligations of the Codex Alimentarius at the time of audit.

Certificate number: 250220KGF

Date issued: 26 March 2025
This Certificate is valid from 15 March 2025 to the 15 March 2028

This certificate remains the property of Australian Food Microbiology and is subject to Australian Food
Microbiology Terms and Conditions and is conditional upon compliant annual surveillance audits. If
checking the currency of this certificate, please contact Australian Food Microbiology and quote the
Certificate number.
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Craig Andrew-Kabilafkas

BSc MBA FAIFST MASM MEHA
Director

RABQSA Auditor Number: 012696
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