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Commercial Season

* Commences 27 March annually
* 7 commercial premises

» Each shed has at least one meat
safety trained person
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~Harvesting Standardsand

Legislation

AS 4464:2007 — Hygienic Production of Wild Game
Meat for Human Consumption

Standard 4.2.3 — Primary Production and Processing
Standard for Poultry Meat in the Food Standards
Code.

Tasmanian Primary Produce Safety Act 2on

Animal Welfare Act and Regulations
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Az per Microbiological Testing for Process Monitoring in the Poultry Meat Industry
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| Cooking

Cleaned birds — Roasting, grilled, fried
Skun Birds - also be curried and stewed

Salted Birds - stews and curries

Cooking in the outback — ASK CLIVE!!!!
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