Finding food in Casey, Cardinia and
Greater Dandenong

Helping our communities find healthy food during the
Coronavirus (COVID-19) pandemic

Many people are worried about where to find healthy food.
Many people have been panic buying and there is less food on the supermarket shelves.
Australia is not at risk of running out of food.
If we all follow some simple steps there will be food for everyone.

Supermarkets
Major supermarkets have responded to the Coronavirus by
offering priority access for certain groups within our community.
Some supermarkets can deliver your grocery shopping to your
home or arrange contactless pick up.
Check your local supermarket or grocer to see what delivery
options, priority access or other helpful options they are offering.

Alternatives to shopping at the supermarket
Supermarkets are not the only option when food shopping. You
can shop for food locally from small businesses.
*Please note some farmers markets may not be operating as normal during this
time, so please contact your local farmers market to get more information.

Local places to buy food include:
Farmers markets
Green grocers/ fruit and vegetable shops/ produce markets
Smaller grocery shops
Butchers
Bakeries
Local food hubs
Farm gate sales
Find local alternatives below:
Cardinia Farm and Food Directory
Dandenong Market
Local Farmers Direct
Online vegetable box/meal subscriptions
There are more options to buy fresh fruit and vegetable boxes
online. These boxes are delivered to your home.
You can also order online meals. These meals come packaged
and delivered to your home. You then cook the meal from the
ingredients sent to you, following the recipe card.
Below are links to online vegetable box and meal subscriptions.
Woolworths Basics Box
Garfield Fresh Harvest
Raw Eatables
You can also Google search 'Vegetable box delivery' or 'fresh meal
delivery' for more options

Emergency Food Relief
Eligible Victorians in mandatory self-isolation running short
on food and unable to have any dropped-off by family and
friends, are now eligible for a "food and personal care package".
This package contains a two-weeks supply of essential food
items. People wishing to request a pack should call Victoria’s
dedicated Coronavirus hotline on 1800 675 398.
Please see links below to learn more about the Emergency Food
Relief services available in Cardinia Shire, City of Casey and City
of Greater Dandenong include:
*Please note some emergency food relief services may not be operating as normal during this time,
so please contact your local emergency food relief for more information.

Sikh Volunteers Australia
Project Hope
South East Community Links
Cardinia food relief directory
Casey North Community Information and Support Service
The Andrews Centre
Cranbourne Community Information and Support Service
Doveton Neighbourhood Learning Centre
Emerald Community House

Grow your own food
You don’t need a big garden (or any garden at all) to grow herbs,
fruit or vegetables. Some herbs, tomatoes, beans, and other leafy
greens can grow in pots.
Learn more about growing your own food from the links below:
Growing from seed- any garden size!
Growing vegetables without a garden
Growing vegetables Australia

What to do with excess food?
Don’t let excess food go to waste. There are many options for you
to donate, safely store and use food as needed.
Donate to a local charity
If you have too many canned or packaged foods in the pantry,
consider donating to a local emergency food relief charity.
Many local charities are experiencing reduced food donations.
This puts pressure on food relief organisations.
See Page 3 for local emergency food relief details.
Charities accepting donations.
Foodbank Victoria
Follow Bless Collective (Food Van)(need to email
info@follow.church
Preserving
Preserving excess food is a simple way to extend the storage life
of fresh foods such as fruits, vegetables, and meat.
There are many ways to preserve food including:·
Drying and dehydrating
Freezing
Fermentation
Pickling
Olive Oil
To learn about the different ways you can preserve food please
click the links below:
Food preservation ideas
What is fermenting?
Pickling 101
Bulk Cook-ups
If you can afford and have freezer space, planning a bulk cook-up
can save time and help reduce food waste. Bulk cook-ups allow
you to use up any fresh food that you have too much of. It also
creates meals for another time.
Tips and a few simple recipes available in the links below:
How to freeze foods successfully
Things to avoid when freezing food
What foods can I freeze?
Delicious bulk cooking meal recipes

Online community groups
There are lots of online community groups you can join, to keep
social, connected to your community and learn some new skills.
Some local groups are listed below:
South East Melbourne Shared Supplies
Green living in Casey
Love Your Neighbour
Cardinia Food Movement

Reduce your food costs
Tips for reducing your food costs are:
Buying seasonal produce
Look for roadside stalls and pop up stands as growers look for
resourceful ways to make their products available.
Buy a little more produce than you need (without hoarding)
and share with your neighbours. Come together and help each
other by exchanging what you have more of for what you have
less of.
Call and ask a farmer about mail order/home delivery – many
suppliers are adding services such as direct-to-door delivery to
support their customers.
Swapping ingredients
You may have trouble finding the foods or ingredients you usually
buy, there are alternatives available. Check if your neighbours
have the ingredients you need and arrange a swap.

Food Handling and Safety
The spread of Coronavirus through food is very unlikely. You
should always practice good hygiene when handling and
preparing food. Food Safety Standards Australia and New
Zealand (FSANZ) has provided the following advice when
handling and preparing food.
Throw away the packaging
Coming into contact with any surface carrying Coronavirus can
place you at some risk, it is important to remove packaging your
food comes in as soon as possible and wash your hands straight
after. It is also important to wash or sanitise your hands after
doing the grocery shopping.

Take away and home delivery meals
Practice social distancing
Avoid meeting food couriers in person. It is possible to let them
know online where they can safely leave your food. This is
usually done in the delivery instructions section of your order.
Clean your hands
Clean your hands before and after touching packaging and
eating
Contactless food and other items delivery
When eating delivered food it is best to use your own plates and
cutlery. Do not eat out of the container and clean your counter
and table before and after eating.
Throw away the packaging the food came in and wash your
hands as soon as possible.
There are options for contactless delivery of essential items,
medicine and food. They use a GPS to track delivery of your
items. Below is a link to 13 things (13cabs delivery service)
13 things
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