
DA 2021/599  Response to Add. Info Request Rachael King - Applicant 

• Business operational details including but not limited to: 

• hours of operation 8am – 4pm Mon – Fri, Sat 9-12 

• number of employees - 2 others 

• parking provisions - 2 additional spaces making our total parking to 5 

• number of customers to access the site – a maximum of 3 

• number of deliveries anticipated per week – 2 maximum. I receive all of my products from two 

distributors and usually order enough for a few weeks. A maximum of 2 per week would take into 

consideration any other type deliveries such as packaging or new equipment. 

• any proposed signage (note: if signage proposed, signage plans detailing size, colour and content 

need to be submitted to Council). Yes a sign that says Myrtle & Pepper Fine Chocolate by 

appointment only – contact 0499228008 Mon - Fri. The sign would be a plaque with an anticipated 

maximum size of 60cm x 50cm and would be made of metal and attached to the front wall the same 

way a house number or name is attached. 

• Consideration of DCP provisions, specifically Chapter B5 (Tree Management) Zone R5 Large Lot 

Residential. The total area of the proposed garage is less than 1000m. The tree is a bottlebrush tree 

and we are in the process of planting hundreds of other native trees in the garden. 

• Chapter C8 (Residential Design). Zone R5 Large Lot Residential – Proposed street setback from the 

front boundary of 30m and 10m from the side boundry. This does not compromise light or privacy 

for our neighbour. The neighbouring properties are situated at least 50m from the proposed garage. 

We believe that the proposed garage will enhance the existing streetscape. We believe that we meet 

the Height of Building requirements for our area as our direct neighbour has a two storey house and 

direct neighbour on the other side has a garage at least 6m high. 

• Details of food preparation premises fitout (ie. Sinks, hygiene, packaging, compliance with the 

Food Standards, etc). we will have a double sink and separate handwashing sink. The floor of the 

food preparation areas will be epoxy resin with metal skirting. We have set-up a commercial kitchen 

from a garage previously and adhered to all Food Standards (Food Safety Standard 3.2.3, Div 3, 

Clauses 9,10,11). Packaging will be stored in the store room in plastic containers placed on shelving 

off of the floor. Hygiene standards are always adhered to including sanitising of surfaces and 

equipment, regular handwashing, clean clothing each day and hairnets always worn. I consider our 

cleaning and hygiene practices to be excellent. 

• The garage will meet the requirements for Building Code of Australia in relation to fire protection. 

 

 






