
Approvals Operations Group 
Ministry for Primary Industries 
Pastoral House, 25 The Terrace 
PO Box 2526, Wellington, New Zealand 6140 
Tel: 04 894 2550, fax: 04 894 2566 
Email: approvals@mpi.govt.nz  

Application Form FA12 
Section 33 exemption from the requirement to operate under a food 
control plan or national programme under the Food Act 2014 

Before you start, let’s check that you have everything you need: 

 You are filling in this form because you believe you should be exempted from the requirement to operate under
a food control plan or national programme.  DO NOT submit this form if your business fits under section 31
or Schedule 3 of the Food Act 2014.  You can check this by visiting www.mpi.govt.nz/foodact “Exemptions
from plans or programmes”.  If your business comes under section 31 or Schedule 3 of the Food Act 2014, your
business is already exempted by the Food Act 2014, and you do not need to submit this form.

 You need to be able to provide us with details about the food you want to sell, to whom, how it will be
processed, where it will be produced and who will be involved.  For more information, see exemption guidance
at www.mpi.govt.nz/foodact “Exemptions from plans or programmes”.

 If your business is a registered limited liability company, you need a copy of the company registration
certificate. See www.companiesoffice.govt.nz

 If you are or have been previously registered before 1 March 2016 under the Food Act 1981 with either the
Ministry for Primary Industries (MPI) or your local council, make sure you have your previous registration IDs on
hand.  These are IDs such as FSA-JBIP-12345 or WEBB-12345.  Also include any registrations you have or
have had under the Animal Products Act 1999 or Wine Act 2003.

 Your application fee of $178.25 (incl. GST).  Note, in addition to the application fee, an assessment time fee
based on an hourly rate of $178.25 (incl. GST) per hour and $44.56 (incl. GST) per 15 minutes may be charged
in instances where applications take longer than expected to process.

Read these notes before you start filling out the form 

 This form must be used when applying to MPI for exemption under section 33 of the Food Act 2014 from the
requirement to operate under a registered food control plan or national programme.  DO NOT submit this form
if your business fits under section 31 or Schedule 3 of the Food Act 2014. Exemptions are granted through
the issue of a notice under section 405 of the Food Act 2014.  If your application is successful, a copy of the
notice will be e-mailed to you and/or published on the following internet site www.mpi.govt.nz/foodact

 Send the completed application form together with the fee and the relevant information (see above) to MPI at
the above address.  We prefer email files.

 This icon is used when you need to make a decision.  The question will help you decide whether you need 
to complete a particular section. 

 This icon is used when you need to pay special attention or provide technical information. 

 Throughout this form you will need to tick boxes that look like this: .  A checked box indicates a ‘yes’ answer. 

 If there are any changes to the details provided in this application after the application has been sent to MPI,
you must promptly inform us of the changes in writing.

mailto:approvals@mpi.govt.nz
http://www.mpi.govt.nz/foodact
http://www.mpi.govt.nz/foodact
https://www.companiesoffice.govt.nz/companies/
http://www.mpi.govt.nz/foodact


Approvals Operations Group 
Ministry for Primary Industries 
Pastoral House, 25 The Terrace 
PO Box 2526, Wellington, New Zealand 6140 
Tel: 04 894 2550, fax: 04 894 2566 
Email: approvals@mpi.govt.nz  

Application Form FA12 
Section 33 exemption from the requirement to operate under a food 
control plan or national programme under the Food Act 2014 

Question A: Have you been registered as a food business under the Food Act 1981 
with MPI or your local council, or do you have any registrations under the Animal 
Products Act 1999 or Wine Act 2003?  

 Yes  Complete section 1 
 No  Go straight to section 2 

1. Previous IDs

If you have been registered with MPI or your local council, enter your registration ID number or 
numbers and provide details of type of registration and business: 

__ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ 

__ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ 

2. Applicant Details

Enter the details of the person who is either the owner or person in control of the food business. 

Legal Name(s) 
of Operator (e.g. 
registered 
company, 
partnership or 
individual): 

  I have attached a copy of the company name registration from the New 
Zealand Companies office (www.companiesoffice.govt.nz)

NZ Business 
Number If you have a New Zealand Business Number (NZBN), provide this.  If you want more 

information about NZBN’s, including how to get one, see 
https://www.companiesoffice.govt.nz/companies/learn-about/nzbn

Trading Name, if 
any (i.e. ‘Trading 
As’):    Same as legal name above 

mailto:approvals@mpi.govt.nz
http://www.companiesoffice.govt.nz/
https://www.companiesoffice.govt.nz/companies/learn-about/nzbn
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Operator Address and Contact Details 

You must provide this information to be exempted. 

Postal Address Physical / Courier Address (if different to Postal 
Address) 

Address: 

Town/City: 

Postcode: 

Country: 

Address: 

Town/City: 

Postcode: 

Country: 

Contact Details 

The contact details entered below will be used for communications about your exemption, such as sending 
exemption documents.  Contact MPI if the details change. 

Mobile telephone 
no.  

Other 
telephone 
no. 

Email 

By entering an email address you consent to being sent information and notifications 
electronically, if required. 

Business day-to-
day manager* 
name and position 

Name: 

Position: 

*This is the person responsible for day-to-day food safety management at your business

Question B: Is this the first time you have produced/sold this type of food? 

 Yes  Go straight to section 4 
 No  Complete section 3 

3. Provide details of where you produced/sold the food previously.

Include detail about any previous exemptions (if applicable).  Attach additional pages to your application if 
necessary. 

4. Provide details about why you are applying for an exemption from the requirement to operate
under a food control plan or national programme.

Give reasons to support why your business should not be required to operate under either a food control plan 
or a national programme.  Attach additional pages to your application if necessary. 
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Complete the next section about the food you’d like to sell.  Attach additional pages 
to your application if necessary.  If this information is already detailed in a separate, 
attached document, then refer to the corresponding sections here.

5. The food you’d like to sell

What food(s) do you want to sell? 
(describe all) 

How often do want to sell this 
food?  

Where will you be selling the 
food? 

Is any of the food intended to be 
sold specifically for the elderly, 
the very young, pregnant women, 
ill people or people recovering 
from illness? 

How will you ensure that the food 
and/or ingredients that you obtain 
are safe and suitable to use in 
your products?   Provide broad 
details such as where you source 
your products, certification or 
testing you require, how the 
integrity of the food chain is 
preserved. 

What food preparation, and/or 
processing will you do? Provide 
details of how you will do this - 
e.g. include storing, handling, 
cooking, cooling, packaging, 
transporting etc. 

What are the particular food 
safety hazards that you will come 
across and need to manage? 

FA12: Section 33 Exemption
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What will you do to make sure 
that your food will be safe for 
people to eat?  

(If you have written down how 
you do this, please provide 
copies) 

What quantity of food do you 
anticipate preparing for sale each 
time that you operate the 
business? Please identify 
quantities against each food type. 

Complete the next section about the place(s) you’ll be using, and the people in your 
food business.  Attach additional pages if necessary. If this information is already 
detailed in a separate, attached document, then refer to the corresponding sections here.

6. The places you’ll be using and the people in your food business

Where will you prepare, handle, 
process and sell the food?  
Provide separate details of the 
places you use for food. 

What facilities will you have 
available at place(s) you use?  
E.g. for storing food, keeping 
cold food cold or hot food hot, 
preparing food, for people to 
keep themselves clean, for 
cleaning places and equipment? 

Do other people or businesses 
use the same place(s) when your 
business isn’t using it/them? 

If so, what do they do there?  And 
how will you make sure that these 
other people/businesses don’t 
affect the safety of your food? 

Who else will be involved in 
preparing, handling and selling 
the food? 

What will you do to make sure 
that they know what to do to keep 
food safe? 

Will you be transporting food that 
needs to either be kept cold or 
hot to keep it safe? 

If yes, how will you do this? 

What will you do to keep this food 
hot or cold at the place where it is 
sold? 
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7. Applicant Statement

Complete for all applications.  We accept PDF or scanned versions of signatures. 

I confirm that: 

1. I am authorised to make this application as the operator or a person with legal authority to act on behalf
of the operator; and

2. The information supplied in this application is truthful and accurate to the best of my knowledge and
belief; and

3. Neither I nor any directors, partners, or managers of the business concerned have been convicted,
whether in New Zealand or overseas, of any offence relating to fraud or dishonesty, or relating to
management, control, or business activities in respect of businesses of a kind (whether in New Zealand
or elsewhere) that are regulated under the Food Act 2014; and

4. The operator of the food business covered by the exemption is able to comply with the requirements of
the Food Act 2014 (other than the requirement to operate under a registered food control plan or a
national programme).

Name Job Title 

Signature Date 

8. MPI Service Charge

ON PAYMENT THIS BECOMES A TAX INVOICE    GST No: 64-558-838 

Exemption 1.0 hours $178.25 

Note: In addition to the application fee above, an assessment time fee based on an hourly rate of $178.25 (incl. 
GST) per hour and $44.56 (incl. GST) per 15 minutes may be charged for time taken processing an application 
after the first hour. 

. 

PAYMENT OPTIONS:  Payments comprising multiple fees must be supported by a remittance advice.  Please 
attach your advice to this application or send it separately to:  MPI Approvals, PO Box 2526, Wellington 
6140. 

MPI does not accept cash.  Payment must be made using one of the following methods.  (Please tick and fill 
in the appropriate section.) 

DIRECT CREDIT: 

1. Pay into Bank Account no.  03 0049 0001709 002

2. In the ‘Reference’ details, put the code: ‘Food Act {your trading name}’

3. Enter the date of deposit and your name (payee) on this form below:

Date of 
Deposit 

Your Name 
(Payee) 

CHEQUE: 

1. Make the cheque payable to Ministry for Primary Industries.

2. Attach the cheque to this application.

CREDIT CARD: 

1. Tick the type of card you wish to use:  VISA  MasterCard 

2. Fill in the card details below:

Card 
No: 

Name on 
Card 

Expiry 
Date 
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Signature 

9. Final Check and Document Package to send to MPI

Have you: 

  filled this form in completely and legibly? 
  attached copies documents where required? 
  attached a copy of your company registration certificate if you have a registered limited 

liability company? 
  read and signed the Applicant Statement? 
  included payment for this application? 

Collection of Information 

Collection of Personal Information  

Pursuant to Principle 3 of the Privacy Act 1993, we advise that: 

 This information is being collected for the purpose of determining whether an exemption
should be granted under section 33 of the Food Act 2014; and

 The recipient of this information, which is the agency that will collect and hold the
information, is MPI, PO Box 2526, Wellington 6140; and

 The collection of information is authorised under section 33 of the Food Act 2014. The
provision of this information is necessary in order to process an application for
exemption under section 33; and

 The supply of this information is voluntary; however, failure to provide the requested
information is likely to result in a return of this application form to the applicant, and may
ultimately result in a refusal to grant exemption, in accordance with section 33 of the
Food Act 2014; and

 Under Principles 6 and 7 of the Privacy Act 1993, you have the right of access to, and
correction of, any personal information that you have provided.

Collection of Official Information 

All information provided to MPI is official information and may be subject to a request 
made under the Official Information Act 1982.  

If a request is made under that Act for information you have provided in this application, 
MPI must consider any such request in accordance with its obligations under the Official 
Information Act 1982 and any other applicable legislation. 


	Yes  Complete section 1: Off
	No  Go straight to section 2: On
	I have attached a copy of the company name registration from the New Zealand: On
	Same as legal name above: Off
	Same as legal name above_2: Christiania Ski Club
	Mobile telephone no: 021535369
	Other telephone no: 078295767
	Email: bryan.clements@waikatoregion.govt.nz
	Business dayto day manager name and position: Pedro Smith & Dallas Prinselaar
	Yes  Go straight to section 4: Off
	No  Complete section 3: On
	What foods do you want to sell describe all: Food provided (not sold) includes full cooked breakfasts e.g. cereals + fruit, bacon/sausages, eggs baked beans & spaghetti; self-help lunch e.g. toasted sandwiches. Dinner menus include things like soups, casseroles, roasts, lasagna, pies, spaghetti bolognaise, pizzas, salads. Desserts includebaking, pies, fruit & icecream.
	How often do want to sell this food: Breakfast and dinner are provided (not sold) daily in winter when lodge is occupied. Food is self-catered in summer.
	Where will you be selling the food: Food is prepared and served (not sold) on the premises in the ski lodge. Occasionally groups will prepare cut lunches to carry with them.
	Is any of the food intended to be sold specifically for the elderly the very young pregnant women ill people or people recovering from illness: No.
	How will you ensure that the food andor ingredients that you obtain are safe and suitable to use in your products Provide broad details such as where you source your products certification or testing you require how the integrity of the food chain is preserved: Major, reputable suppliers are used for bulk supplies. Bidfood is the main bulk suppliers, Wholly Cow butcher (Cambridge) for bulk meat. Fresh products and supplementary items are occasionally sourced from local supermarkets (e.g. New World Ohakune). Club members with allergies and other special dietary requirements notify custodians in advance and/or bring their own food. Food is clearly labeled and managed, such as for nut allergies.
	What food preparation andor processing will you do Provide details of how you will do this  eg include storing handling cooking cooling packaging transporting etc: All food is prepared on-site other than packaged supplies. Lodge has separate cool store where temperatures will be monitored according to MPI guidelines. Likewise fridges (2) and freezers (2). Lodge also has separate dry goods pantry. MPI guidelines will also be followed for storing, handling, cooking, packaging, cooling and transporting.
	What are the particular food safety hazards that you will come across and need to manage: Hazards include those typical hazards as mentioned in MPI guidelines such as cleanliness (surfaces, hands, equipment), thawing, reheating, separating raw and cooked foods etc. We already have a good awareness of these and will follow MPI guidelines.
	What will you do to make sure that your food will be safe for people to eat If you have written down how you do this please provide copies: We will use MPI food safety template cards (simply safe and suitable) in training of custodians and party leaders.  Party leaders will highlight food safety issues as part of their morning and evening mealtime briefings to lodge occupants. We will display the relevant cards at appropriate locations, such as the food preparation cards will be mounted above the kitchen work benches; food storage, thawing in the cool store, etc. This will assist us in learning and following the MPI guidelines.
	What quantity of food do you anticipate preparing for sale each time that you operate the business Please identify quantities against each food type: Quantities depend on number of people staying the lodge - meals are prepared daily for those who stay. Lodge capacity is 34 (32 bunks + 2 custodians) as per DOC license. One exception is Christiania Derby, held once a year (weather permitting) at which about 150 participants can be hosted. Hot and cold finger food is served (not sold) as part of prize-giving function.
	Where will you prepare handle process and sell the food Provide separate details of the places you use for food: At the ski lodge only (food provided, not sold).
	What facilities will you have available at places you use Eg for storing food keeping cold food cold or hot food hot preparing food for people to keep themselves clean for cleaning places and equipment: The ski lodge has 2 fridges, 2 freezers, cool store, dry pantry, 2 domestic ovens, 2 microwaves, twin kitchen sinks and a commercial sterilizing dishwasher. Hot food is prepared for fresh meals daily. Soaps, sanitizers, and cleaning equipment is provide for personal use and for all food preparation surfaces and utensils.
	Do other people or businesses use the same places when your business isnt using itthem If so what do they do there And how will you make sure that these other peoplebusinesses dont affect the safety of your food: No.
	Who else will be involved in preparing handling and selling the food What will you do to make sure that they know what to do to keep food safe: No others, club members (lodge occupants) only.
	Will you be transporting food that needs to either be kept cold or hot to keep it safe If yes how will you do this What will you do to keep this food hot or cold at the place where it is sold: No.
	Name: Bryan Clements
	Job Title: President (Christiania Ski Club)
	Date: 30/01/2018
	Date of Deposit: 30/01/2018
	Your Name Payee: Bryan Clements
	Name on Card: 
	Expiry Date: 
	filled this form in completely and legibly: On
	attached copies documents where required: Off
	attached a copy of your company registration certificate if you have a registered limited: On
	read and signed the Applicant Statement: On
	included payment for this application: On
	1: Not previously registered
	2: 
	Text4: Christiania Ski Club Incorporated
	Text5: 
	Text6: PO Box 367
	Text7: 
	Text8: Hamilton
	Text9: 3240
	Text10: New Zealand
	Text11: Christiania Ski Lodge
	Text12: Whakapapa skifield
	Text13: Iwikau Village
	Text14: 3989
	Text15: New Zealand
	Text16: Joint custodians (winter ski season only)
	Text17: Christiania Ski Club has provided (not sold) food to club members as part of their accommodation for many years (the club is now 65 years old). The current custodians have been employed for 6+ years. 
	Text20: Food is not sold by the club, rather it is provided to members as part of their accommodation. Custodians and members prepare menus and food for self-consumption only (custodians manage provisions from bulk suppliers), during winter season only. Food is self-catered at other times. If food was not provided the club would still provide accommodation to members - however bulk provisioning is far more efficient (and a lot safer) than self-catering. Christiania Ski Club operates the same as other clubs known to have exemptions, Graduates Ski Club, Tongariro Ski Club and Matamata Ski Club.
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