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Homestay Host Guide to Halal Hospitality

Hosting a guest from another culture is a wonderfully enriching experience for everyone involved. A key
part of showing hospitality and respect is being mindful of your guest’s dietary needs. For many Muslims,
this means adhering to a halal diet.

This guide is designed to make catering for a halal dietary requirement simple and stress-free. Providing
halal food is far more straightforward than you might imagine.

Our goal is to give you the confidence and practical knowledge to make providing halal food a seamless
and rewarding part of your hosting experience. Thank you for opening your home and making a guest
feel welcome in Australia.

What is Halal?
When it comes to halal food, it’s far simpler than many people imagine. At its core, the concept is
straightforward. Halal foods are categorised into three groups:

e Halal: This simply means ‘permissible’ or ‘lawful’. These are the foods that are permitted for
consumption according to halal guidelines.

e Mushbooh: This word means ‘doubtful’ or ‘questionable.’ It refers to ingredients where the source is
unclear (e.g., gelatine that could be from pork or beef). It's important to be cautious with these items.

e Haram: This is the opposite of halal and means ‘forbidden’ or ‘unlawful.” Foods in this category must
always be avoided. The two most significant and non-negotiable Haram categories
are pork and alcohol.

Here are some examples:

Eat With Confidence {Hﬁl ﬁ” Check the label Alwa.ys Avoid
{(Mushbooh) (Haram)

o All fruits and vegetables + Meat and poultry that is « Pork and all its by-

(fresh, frozen, or canned
in water/juice)

e Grains (rice, oats,
wheat), bread, and pasta

 Eggs, milk, and butter

¢ Plant-based oils (olive,
canola, sunflower,
vegetable)

+ Seafood (fish, prawns
etc.)

¢ Halal-certified meat and
poultry (beef, lamb,
chicken)

TIP: Halal-certified meats
are commonly available in
supermarkets > ses our
shopping guide below.

not certified halal
Complex processed
foods with additives
Sauces and marinades
(e.g., Worcestershire,
SOme SOy Sauces)
Sweets (lollies,
marshmallows, jellies)
Cheese (most
supermarket cheeseis
OK but check the label
for an ingredient called
rennet)

Cream (most
supermarket cream is
OK but check the label)

products (bacon, ham,
lard, prosciutto, salami,
pepperoni)

Alcohol (in drinks,
cooking, sauces, and
some desserts)

Food containing pork-
derived gelatine

Vanilla extract containing
alcohol

Lard, animal shortening
(unless from a halal-
certified source)

Making Aussie Favourites Halal
To make providing for halal guests a seamless part of your routine, you can easily adapt your family’s
favourite meals to be halal-friendly.



Classic Aussie Meal

How to Make it Halal

Things to Avoid

Spaghetti Bolognese

Use halal-certified beef or lamb
mince from a supermarket or halal
butcher.

If your recipe uses wine, replace it
with an equal amount of beef or
vegetable stock.

Weekend BBQ

Use halal-certified beef, lamb, or
chicken sausages. Make burger
patties with halal mince.

Pork sausages. Marinades
containing alcohol. Avoid cross-
contamination on the grill (see
below).

Classic Big Breakfast

Replace pork bacon with halal-
certified beef rashers or turkey
bacon. Use halal beef/lamb
sausages. Eggs and bread are
already halal.

Pork bacon, ham, and standard
pork sausages.

Toasted Sandwiches

Instead of ham, use sliced halal
deli meats like smoked turkey,
roast beef. chicken.

Ham and other pork-based deli
meats.

Shepherd's Pie

Use halal-certified lamb mince.
For Worcestershire sauce, look
for a Halal-certified brand (e.g.,
Holbrooks).

Traditional Worcestershire sauce
that isn't certified.

beef mince.

Fish and Chips This is naturally halal (most Avoid beer-battered varieties.
seafood is already considered Check that the frying oil has not
halal). been used for pork products.

Beef Burgers Make your own patties using halal | Instead of bacon, use beef

rashers or turkey bacon instead of
pork bacon.

Tacos or Nachos

Use halal-certified beef or chicken
mince for the filling.

Most other taco ingredients are
naturally halal.

Standard non-halal mince.

Chicken and Veggie Stir-fry

Use halal-certified chicken.

Avoid any sauces that contain
alcohol.

Pumpkin Soup

This is naturally halal. Use
vegetable stock to ensure it is
completely meat-free.

Any chicken or beef stock that is
not halal-certified.

Pan-Seared Salmon with
Roasted Vegetables

This is naturally halal as salmon is
a fish and all other ingredients are
plant-based.

Marinades or sauces that contain
alcohol.

Garlic Prawns

This is naturally halal as prawns
are seafood.

Avoid using white wine and use
lemon juice instead.

Avocado Toast with Poached
Eggs

This is naturally halal as itis a
vegetarian dish.

Avoid adding non-halal meats like
bacon.

Cooking Tip: Be careful of cross-contamination. Ensure pork or non-halal meat, or their juices, do not

touch halal foods, either directly or indirectly through shared utensils, surfaces, or hands.




Halal Shopping Guide
Shopping for Halal can feel like the biggest hurdle, but it is surprisingly straightforward once you know
what to look for.

Your Supermarket Cheat Sheet
You can find a wide range of halal products at your local supermarket. Many now have dedicated
sections and stock certified brands, making shopping convenient.

Both Coles and Woolworths now feature dedicated halal meat sections in many of their stores, while Aldi
and independent grocers also stock many halal products. There are also a number of halal butchers in
Australia.

Here’s a handy list to take on your next shopping trip:

Product

Halal Status

Brands

Meat

Check the label

Woolworths: Al-Sadig (chicken), Signature Meats
(beef).

Coles: El-Amin's (chicken), Lilydale (chicken),
Signature Meats (beef).

Aldi: Chicken with establishment number EST 2060,
Farmwood range.

Fruit and Vegetables

Generally halal

All brands of fresh or plain frozen fruit and vegetables
are naturally halal.

Seafood Generally halal All plain, fresh, or frozen fish and seafood are halal.

Bread Generally halal Most major bread brands are halal even if they don't
always display a certification logo on the packaging.

Pasta Generally halal Barilla, San Remo and Coles and Woolworths Home

Brands.

Breakfast Cereal

Generally halal

Kellogg's, Sanitarium, and Coles and Woolworths Home
Brands.

Milk, Butter and
Cream

Check the label

All major brands and supermarket home brands are
generally halal-certified. Check the label on the cream.

Cheese Check the Label Bega and Mainland.

Yogurt Mostly halal Plain yoghurts from most brands are halal. Dairy
Farmers yoghurt often carries a halal logo.

Sandwich Spreads Check the Label Vegemite, Kraft and Bega peanut butter.

Cooking Oil

Generally halal

All vegetable-based cils (olive, canola, sunflower,
coconut) are halal.

Noodles (Instant and | Check the Label Fantastic Moodles, Hakubaku, Indomie, Samyang. Not

Dry) all products from these brands are halal-friendly, please
check the label.

Snacks and Biscuits | Check the Label Cadbury, Kellogg's, Oreo, Byron Bay Cookies, Pocky.

Beans, Lentils, Nuts
and Seeds

Generally halal

All brands of plain, uncookedfunflavoured beans, lentils,
nuts, and seeds are halal.

Sauces

Check the Label

Pasta Sauces: Dolmio and Leggo's (check the label).

Asian sauces: Ayam and Lee Kum Kee.



https://www.halalfood.com.au/halal-meat-directory
https://www.halalfood.com.au/halal-meat-directory

Restaurants and Takeaway: Here’s a list of halal friendly restaurants and takeaway in major Australian
cities.

Apps like Uber Eats have a “Halal” filter, allowing you to easily browse and order from a wide variety of
local halal restaurants, from kebabs to curries.

Becoming a Food Label Detective
The ability to read a food label is your most powerful tool. It allows you to confidently determine if a
product is suitable for your student.

The clearest and most reliable indicator is a halal certification logo on the packaging. Familiarise yourself
with these logos, as this is your guarantee of compliance.

Scan the Ingredient List
If there is no logo, the next step is to scan the ingredient list for obvious Haram items. Create a mental
“watch list” of common non-halal additives that can appear in processed foods and avoid them:

Ingredient

What is it and common
use

Halal status

Safe alternatives

Gelatine (E441)

Gelling agent in
marshmallows, gummy
sweels, jellies, some
yoghurts.

Mushbooh: Usually from
pork (Haram) or non-
halal beef. Avoid unless
the source is specified.

Look for halal-certified
"beef gelatine”, "fish
gelatine,” or plant-based
gelling agents like Agar-
agar, Pectin, or
Carrageenan.

Lard / Tallow / Animal
Shortening

Fats used in pastries, pie
crusts, and for frying.

Haram/Mushbooh: Lard
is always from pork and
is Haram. Tallow/Animal
Shortening is from
beef/mutton and is only
Halal if certified.

Products made with
butter, vegetable oils
(cancla, sunflower), or
labelled "100%
vegetable shortening”
are safe.

Rennet/ Enzymes

Enzyme used in cheese
making.

Mushbooh: Can be from
non-halal animals.

Choose cheese labelled
with "Non-animal rennet"
or "Suitable for
Vegetarians," or
“Microbial rennet" in the
ingredients.

Mono- and
Diglycerides (E471)

Emulsifier in bread,
cakes, ice cream, peanut
butter.

Mushbooh: Can be from
plant fats (halal) or
animal fats, including
pork (Haram).

If the product is labelled
"Suitable for
Vegetarians," the E471
is from a plant source
and is halal. Look for
Soy Lecithin (E322) as a
common Halal
alternative.

Cochineal / Carminic
Acid (E120)

Red food colouring from
insects, used in some
sweets, sauces, and
drinks.

Haram: Generally
considered to be non-
halal.

Look for plant-based
colourings like beetroot
red (E162) or other
artificial colours.

Alcohol / Vanilla
Extract/Food colouring

Flavourings often use
alcohol as a solvent.

Haram: Check for
alcohol in vanilla extract
and some sauces.

Use vanilla bean paste,
"alcohol-free vanilla
flavour,” or vanilla
essence (which is
typically synthetic and
alcohol-free).



https://www.halalfood.com.au/halal-city

FAQs

Can | ask my guest if I'm not sure?

It's highly encouraged that you talk to your guest about how to manage their needs. They will appreciate
you asking rather than guessing. Communication is the key to great hospitality, and it shows respect for
their dietary needs.

Can | still cook pork for my family or have a drink?

Yes, other household members can cook pork or have a drink. The key is to avoid cross-contamination.
Ensure pork or non-halal meat, or their juices, do not touch halal foods, either directly or indirectly
through shared utensils, surfaces, or hands. Similarly, alcoholic drinks should be kept separate from halal
food preparation areas and utensils.

Does the other meat need to be halal certified?
Generally speaking, yes, you should only use halal-certified meat. However some guests may be OK with
non-certified meat (except never pork or pork products) but it's best to check with the guest.

What if | accidentally use a non-halal ingredient?

Don’t worry, mistakes can happen. If you realise you've accidentally used a non-halal ingredient or
there’s been cross-contamination, the best approach is to kindly explain the situation to your guest and
offer to prepare an alternative option.

Can | take my guest to any restaurant or takeaway?

Of course, however it's best to choose a restaurant that offers halal options for the student. Here’s a
great website to search for halal friendly restaurants and takeaway in your city. Apps like Uber Eats have
a “Halal” filter, allowing you to easily browse and order from a wide variety of local halal restaurants.

You’re Now Ready to Cater for Halal Guests

We hope that you have found this guide useful. Catering for a halal diet is not about memorising complex
rules, it is an act of hospitality for your guest.

If you remember nothing else, keep these three simple principles in mind:

e Avoid the obvious: Steer clear of the two main Haram items: pork and alcohol.

e Check the label: For complex items, check the label.

e When in doubt, ask: Your guest will always appreciate you asking rather than guessing.
Communication is the key to great hospitality.

With this knowledge, you are now well-equipped to navigate the supermarket, read food labels, and
prepare delicious meals that everyone can enjoy together. Thank you for your commitment to creating a
welcoming and inclusive home.


https://www.halalfood.com.au/halal-city
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