
What does the Food Act mean for me? 

Food safety rules apply to anyone who trades in food or 
provides food as part of a paid service. 

Tour operators come in many shapes and sizes. What 
you are required to do under the Food Act 2014 will 
depend on the type(s) of food and how it’s provided, 
prepared and served. You will need to ensure it is safe 

(it won’t make people sick) and suitable (meets labelling 
and composition requirements and is in the condition 

people expect).

The information included here will help you identify 
whether you need to register as a food business with 
your local council or MPI and meet food safety and 

suitability rules when providing food to paying guests. 
You can also use the ‘My Food Rules’ online tool www.

mpi.govt.nz/food-business/food-safety-rules to help 
identify what you need to do. 
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Visit: www.mpi.govt.nz/foodact

NEED MORE INFORMATION?

Email: foodactinfo@mpi.govt.nz

Phone: 0800 00 83 33
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Answer the questions below to check whether you need to register a 
food control plan or national programme to provide food on your tour. 

The plan or programme you need to complete depends on the rules you 
need to follow. 
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Register your business with your local council or MPI 
under a National Programme 3 and make sure everyone 
in your business follows the programme.
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GETTING CHECKED

Once you have your food control plan or national programme  
in place, you will need to get everything checked by a verifier to 
ensure you are making and selling safe and suitable food.

Find a food verifier on our register 

Most tour companies will be able to be treated as a mobile 
business, so the check can take place at a “home-base” location.  

Does your tour accommodate a maximum of 
10 guests per night and provides 
accommodation (for example tents, cabins, 
lodges) and food?

Do your guests bring their own food or buy it 
on tour? 

This includes cooking meals individually or 
communally.

No registration required

Make sure you, your team and 
guests have the information 
needed to safely prepare, cook 
and serve food on tour.  

Make sure kitchen facilities and 
equipment are readily available, 
in good condition, clean, and 
otherwise suitable for use.

Visit www.mpi.govt.nz/food-
safety-home for information on 
food safety. 

No registration required

Check the cafés or restaurants 
you visit are registered here: 
mpiportal.secure.force.com/
publicregister

Does your tour accommodate more than 10 
guests per night and provides accommodation 
(for example tents, cabins, lodges) and 
pre-packaged snacks and/or breakfast?

This doesn’t include providing lunches and 
dinners.

Does your tour happen infrequently (for 
example not to a published schedule, only 
when there is sufficient demand) and you 
prepare, cook and serve food to guests?

Does your tour provide food from registered 
businesses such as cafés and restaurants 
along the route?

Does your tour provide food 
that is prepared, cooked and 
served by your guests?

Does your tour provide food 
that you/your team defrost, 
reheat, open or repackage 
for your guests?

Does your tour provide food 
that you/your team prepare, 
cook and serve for your 
guests?

Register your business with your local council or MPI 
under a National Programme 2 and make sure everyone 
in your business follows the programme.

Register your business with your local council or MPI 
under a Food Control Plan and make sure everyone in 
your business follows the plan.
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