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Public Health Legislation

Due Care

Due Carerss.Negligence

Due diligencealso known as due caris the effort that a reasonable person makes to avoid
harm to another person or their property. Failure to make this effort may be considered
negligence

To meet the demand of due car&LLpersons in the food premises must be knowledgeable
about theirjob and meet the minimum required standardd hereforeall staff, especially
managementmust know the applicable regulation#s a food handler you can be charged
individually as well as the business for unsafe food handling practices.

Legislation

The food serviceindustry is regulated by three levels of government

Federal, provincidterritorial and municipalegislation applies to the food service industry
Legislation is the set of rules that food premises need to folloengure their food is kept safe.

Federal Legislation

The Canadian Food Inspectidwgency(CFIA) inspects foodwroducedand sold
in Canada

The CFIA is made up of food inspectors from Health Canada, Agriculture ak@dyrand the
Department ofFisheries and Oceans. CFIA is responsible for the inspection of food at the
federal level. The CFIA is also responsible fordoecalls.

The main regulating legislation at the federal level is the Food and Drugs Act. The Food and
Drugs Act sets standasdor all foods produced and sold in Canada. It looks at things such as
the alteration, colouring, bacterial standards, manufacturing conditions artdldison of

food to ensure thesafetyand protectionof human health.

Federal acts andagulationsgowvern specific food typesuch as:
1 Meats
1 Milk and dairy
1 Fish and safood
1 Poultryandeggs




Public Health Legislation

These foods require special attention since they have been linketbtmdborne
illness outbreaks.

All these products are cohsR SNB R (i 2  o&dst thdl ¢ah beddiRy8roza unfss
handledand storedproperly. As such, all three levels of government have made regulations
regardingtheir handling and sale.

Provincial Legislation

The Health Protection and Promotion AGtPPA)s the provincial legislation
enforcedby public health units.

dThe purpose of this Act is to provide for the organization and delivery of public health
programs and services, the prevention of the spread of disease and the promotion and
LINE G SOGA2Y 2F (GKS KSIRSIKI190FE.AGIS LIS2LX S 27F h

The HPPA outlines the duties of the Board of Health, the governance body that ensures the
operation andprovision ofhealth programswithin ahealth unit including inspections of food
premises

TheHPPAgives public lkalth inspectoQ éertain powers

Power of eitry ¢ (HPPA, 41).
The medical officer of health or a public health inspector may enter any place of business
during normal work hours, without a warrant, to carry out éigtiunder the at. This would
include routine inspections or the investigationabhealth
hazard complaint

Power of gizurec (HPPA, 49).

The medical officer of health or a public health inspector
may seize anything suspected of being a health hazard for
laboratorytesting.

Power of @structiong (HPPA, 49).

If a public health inspector determines thafood is a health
hazard, he/she has the power to destroy or dispose of the
food immediately.

Power to nake anorder ¢ (HPPA, 43).

Orders are issued to eliminate a health hazard, or to lessen the effects of a health hazard. They
can be either verbal (spoken) or written. Ordenay requirea person or persons to stop doing
something specifior to take specific actiarin the case ofdod premises, this includes the

power to order the premises to be closed until a health hazaddinsinated

5
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Public Health Legislation

Regulationsunder the Act explain whatthe Act means andninimum standards
that must be followed

Regulations are developed define the intentions ofhe Act. { LIS OA T A O & dzOK | a

a
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Ontario Regulation493 17: Food Premises

A provincialregulation.

The Food Premises Regulation only applies to foethpses withinOntario. Public health
inspectorsd t | WwhQ anfore this regulation are known asqvincialoffenses officers. PH®
may undertake legal actions against a food facility for not following the regulations.

Explains the minimum standard$or food premises in Ontario

The Food Premises Regulation was developed from the HPPA to explain the necessary
requirements that must be followed when operating a food establishment in Ontario. The
regulationcovers areas such as maintenance, equipment, foodpmatures, sanitary facilities,
food handling and employee hygiene in food premises

Protocols and guidelines aravailableto provide more information

These documents are creatéy the Ministry of Health and Long Term Care or other agencies
to help enforcement agencies and food premises carry out their duties.

Municipal Legislation

Municipalities create bylaws for issues not dealt with provincibl or federally.

By-laws @n be different in eachmunicipality orregion.

Eachurisdictioncan have unique needs or prioritie§or example, someumicipalties or
regions might like to promote recycling, yet other areas may not see this as an important issue.

Municipal by-laws cover, but are not limited to:
» Licensingand zoning
» Garbage controdnd recycling

Check with your local municipal office before undertaking any actions in regards to these areas.
Note: Municipal bylaws do not supersede federal or provincial legislation.
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Public Health Legislation

Roles ofPublicHealth

Inspect food facilities

Under section 10 of the Health Protection and Promotion Act the health unit is directed to
inspect all food premises within its boundariédl. inspection reports can be viewed by the
public athttp://www.hpepublichealth.ca/inspectiomesults TheCheck F.I.R.Sfbod safety
disclosure system was launched in 2013 to allow residents and visitors to review food safety
inspection reports online for public foodgmises in Hastings and Prince Edward Counties.

Enforce the At and regulations

What is required in one facility is required infaltilities Inspectors try to enforce the rules
uniformly. Basic requirements like hand sinks with soap and paperlsoare required no
matter where the food is being prepared and served. What may change is tup st
equipment used.This applies especially for temporary or outdoor events.

Educate food handlers on safe foddandling methods

Inspectors conduct food handlénaining classes throughout the year but will also discuss safe
food handling practices with staff while conducting inspecsion

Our gpal is toprotect the health of the public

Public Health Inspectors

Duties of aPHI:
1 Confirm compliance with regulations
71 Investigatefoodborneilinesses andloodborneoutbreaks
1 Investigate consumer complaints
1 Carry outactions needed for food recalls, fires, floods, or emergencies

If an immediatehealth hazards observedduring an inspection, the PHI could
close the food premises

Public health inspectormsnforce both the HPPA and the Food Premises Regulation and if a
health hazard isbservedthat poses a threat to the safety of the public, the inspector is
directed toeliminatethat hazard This could result in the dimg of the food premises



http://healthspace.com/Clients/Ontario/HastingsPrinceEdward/Web.nsf/home.xsp

Public Health Legislation

Review Questions

1. The Health Protection and Promotion Act and its regulations are:

a)
b)
C)
d)

specific to each area

the same across the province
the same across Canada
changed on gearly basis

2. The kealth unit must:

a)
b)
c)
d)

inspect food premises

enforce the Food Premises Regulation
educate food handlers

all of the above
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Foodborne lliness

What IsFoodorne lliness?

Foodborne linessis acquired fromconsumingcontaminated food or water

This term can include any type of iliness that you can get fronsumingood or liquidthat is
contaminated. It caninclude illness from bacteria, viruses, parasites, chemicals, or naturally
occurring poisons that can be found in some mushrooms and some types of fish.

Symptoms can include stomach cramps, fever, headache,
nausea, vomiting or diarrhea

Symptoms can balmost anythinghowever, vomiting and diarrhea are
mostcommon.2 KSy LJS2 L)X S &24R2 deNISRdftelih @
case offoodborneillness.

Symptoms can start anywhere from 20 minutes up to a
month or more afterconsumption \

In omecases, vomiting can occur almost immediately. The length of time it takes for
symptoms to begitis called the incubation period awdll depend on the typend amountof
organismconsumed the immune system of the person and the presence of other ilk®ss

Groups athigherrisk include:
1 Childrenunder 5 1 Pregnant women
1 People with weakened immune systems § Seniors

These people are more at riskie to underdeveloped, weakened or compromised immune
systems. Thesnay not be able to fight off the illness as well as a yoteglthy person.For
these groupgoodborneillness can be very dangerous and even fakébwever even young
healthy people can bseriouslyaffected by &oodborneillness.

Costs of Fooborne lliness

Bad publicity

Word of mouth spreads very quickly and a restnt can get a bad reputation.

Legal costspossible law suits, highdnsurance costs

There have been numerous cases where restaurants have been sued for calegidgane
illness. The courts can award an amount of money, usually degpeiod the type of illness and
the severity.

10




Foodborne lliness

Pain and suffering for individual / Loss productivity for business

Since employeegften eat at thdar place of workthey may alste affected by d&odborne
illnesscaused by the food premisedf employees are ill they will lrdered to stay at home by
the public realth unit until they ae symptom free for 24 hours Thiscanresult in a shortage of
staff for some shifts whicham affect the business

Closuresand/or fines

Fines and possible closurejaybe levied against the premisesperatorand/or food handleif
it is found thatthey werenegigentin their duties.

What to do if SomeoneReports aPossible
Foodborne lliness

Call Public Health

Call your local public éalth unit andreport it to the Environmental Healtibepartment
Provide as much information as possibleagsst in the investigation. The public health
iy & LIS O i 2 NaDta layMBnie Huttd gievent someone else from getting sick
andensure the incident does not happen again.

Public realth will investigate by askirgyich questions as )
1 Who was workingnd preparing foo®
1 Were any staff ill with similar symptorps
1 What ingredients were usét
1 How was the food prepareét

Record all relevant details

Keep accurate notes and records in case of further action by the patron. Information about
who, what, where, when and how, may be forgottiey the time legal proceedings begin

Save food samples from original meal if possible

These samples should be labelled and stored in the refriger&ood samples from the original
mealmaybe sent to the Public Health Laboratory testing to determine if there i@ any

pathogens presentThe tealth unit will also ask the customer to submit a stool or vomitus

sample for testing to determinthe pathogens present. A confirmédodborneillness only
200dzNA ¢6KSYy GKS LI 0K23Sya F2dzyR Ay (GKS 2NA3
the same.
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Foodborne lliness

Causesof Foodbornelllness

Chemical Contamination

Physical Contamination

Allergens

Microbiological Contaminatio(bacteria, viruses, parasites)

E N NN

ChemicaHazards

Foodborneillness caused by chemicals is called food poisoning

Some chemicals are added to food on purpo$kese include things like salt, spices and
colouring. Other chemicals can get into food by accident through cousgamination.

Vomiting, often within hours Other symptoms may include:
1 Nausea
1 Abdominal orstomach pain
71 Diarrhea

Symptoms usually lpgpen fast, from 20 minutes tbours after eating the contaminated food.

Metal Food Poisoning

Dissolved metal in food can cause chemical food poisorfragidic foodslike fruit juicesor
tomatoes are stored or cooked in metal containers, the acid can cause the metal to dissolve.
Once @ened, do not store food in theriginal can.Lead, copper, tin, zinc, iron and cadmium
are all possible sources of metal food poisoning.

Someother ways that food can be contaminated with metal are:

T / 2LIISNI 6SOSNI IS ftAySao 2 §SNJ Oy al ¥Ste
dissolve the copper. Acidic fruit juice or carbonated beverages will cause the copper to
dissolveinto the beverage.

1 Cadnium in shelving. If unwrapped meats are stored directly on shelves containing
cadmium, the metal can dissolve and be absorbed into the meat.

1 Lead inpaint. Painted dishes or coaiare may contain lead which can be absorbed into
acidicor hotfood anddrinks

Intentional Chemical Additives

Il OO2NRAY3I G2 1 SFHEOGK /FYFRIEZ dal F22R FRRAUOAGS

during preparation or storage and either becomes a part of the food or affects its characteristics

12
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Foodborne lliness

forthe purpose ofac @Ay 3 | LI NI A Odzf  NJ § SOKYAOFf SFFSQiod
things added to colour, thicken, firm or preserve food. These are called intentional chemical
F RRAGADGSE 'a GKS@QNB [FRRSR (G2 F22R 2y LlzNlJ @

j2Y)
(@p))

If additives are used correctly, thaye not harmful to most peopleThey make food look and
taste better and last longer. But if not used properly or too much is used, a chemical additive
can cause food poisoning.

Incidental Chemical Additives

Poisonous chemicals like insecticides, ragedes and cleaning chemicald
are sometimes used in food premises. If these chemicals get into food
they can cause a food poisoning.

Preventing chemical &izards

1 Never store chemicals and food togeth#rspace is limited, make sure these items are
stored below food to prevent spillage into the food.

1 Keep chemicals in their original containdrpossible If chemicals are put into different,
smaller containers or spray bottles, each must go in a clean, dry container labeled with
the product name ad contents.

1 Do not use a food container to store chemicaf®od ontainers must not be used as
people could mistakenly think the chemical is a food product.

1 Ensure all chemical products are properly labelled.

Followinstructionscarefullywhen dealingvith poisonous chemicals to make sure that food is
kept safe. A exampleis thatsome cleansers have to be rinsed off a counter before the counter
can be usedh food preparation If the counter is not rinsed offipe cleanseresidueon the

counter carget into food and caustodborneillness.

Physical Hazards

Objectsthat can causaliscomfort ranging froma small cut to possible choking
such as:
1 Dirt
Hair
Broken glass
Nails
Staples
Metal wire
Damaged dises (cracked, chipped or warpédghesshould be discarded

E
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Foodborne lliness

Preventing physical &zards
1 Installprotective shields or covers on lights over preparation and storage areas.
1 Watch forstaplesandnailsin boxes and crates whampacking food.

1 Do not use glasses to scoop ice. Use only commeaiek plastic or metal scoops with
handles.

1 Do not store toothpicks or nefood itemsabove food preparation or storage areas.

Allergens

Allergies @e an overreaction of the immune system t@a substance

Allergens, once ingested, cause the bodyptoduce an excess amount of histamines which can
result in many types of symptoms&taff needo know that allergies argery serious.

Reactions to allergens can be very quick

Reactions can go from start of symptoms to possibly ftack within 10 td5 minutes.

Reactions can be so fast there may not be time to seek medical attention. Anaphylactic reaction
can be so severe that people who are highly allergic to an item usually carry a syringe of
epinephrine, often called an EpiPen®. Epinephrinekwdilf LJ | LISNBE 2y Qa o NBIF i
allowtime to be rushed to a hospital for further treatment.

Reactions to allergens are numerous and varied

Milder symptoms include runny nose, watery eyes, fatigue, hives, tightness in the chest and
headachedut can also include vomiting, nausea, coughing, sneezing, trouble breathing, throat
andtongue swelling, eczema and/or hives. In severe cases, death may occur.

Examplesof allergensinclude but are not limited to:eggs milk,
soy, nuts,seafood, sulphites and wheat

Bealsoaware of products containintpese substances (i.e. peanut oil and
salad dressing).

Allergies and the Food Service Industry

Use only labdkd products

Labels on food containers are required by law to list all ingredients that are included in that
food. Labels are also importanttime eventof a product recall (manufacturelgt codes etc.).

14
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Foodborne lliness

Keep ingredient lists foall food packages

Keep ingredientists from prepackaged food items. If placing large volumes of dry goods into
storage bins, tape the ingredient list tbe containerso that staff will know what the product is
and the ingredients.

Maintain an accurate list of all ingredients food dishes

Ingredient lists should be kept so that they can be provided to the custoarersquest Avoid
adjusting recipes without writing down what ingredients or spices are being used. Other
suggesbns for listing ingredients are:

§ Print the ingredient information onthemenu. L ¥ &2dz KIFI @S | avyl ff SNJ

change often, this could work for you.

1 Use recipe bindersA recipe binder would list all the menu iterasd theiringredients,
like a recipe cookbook. The list would include thgre@dients of any prepared food used
in the recipe, like a bottled sauce or a blend of spices. The binder could be changed
whenever menu items are added, removed or updated. Daily menu items and special
items should all be included.

1 Check with guests iadvance.Organizers of catered events should ask if any of their
guests have special dietary needs or food allergies. Vdnafting banquet and catering

O2y 4N} OGaz I aSOGAzy OFtfSR aaLISOAlLf RAS
Provide customewith ingredient listif asked

Customers may request to look at a prod@dnhgredient list to ensure that the food does not
contain anitem they may be allergic to.

w

If you are not sure ofifood's ingedients, tell the custome@ 2 dzZQNB y 20 &

Donot guesslet the customer make the choice on whether they would like to eat the product.

Do not crosscontaminate food

Crosscontamination may result in an allergen being served to the customer without realizing it.
Even a very small amount of aten could be dangerous. We will be discussing eross
contamination later in this manual.

Avoid usingfood items that can cause allergic reactions

Where possible, substitute with food that is less likely to cause an allergic reaction. An example
is substituting vegetable oil for peanut oil.

15
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Foodborne lliness

Educate staff on how to manage food allergy requests and questions

Management in food premises need to have a policy about communicating ingredient
information to their customers.

All food service premises should have an emergency procedure for handling allergic reactions.
Thisshould bepostedin an area that all staff know about and have accesslike a staff
bulletin board.

Call 911 if a customer is having an allergic reauti

Due to the risk of anaphylactic shock from an allerggdical attention is required for any
reaction to a food product. Reactionanincrease in severity the more the person is exposed
to the allergen.

16
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MicrobiologicalContamination
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Microbiological Contamination

Types of Microorganisms

Viruses

Parasites

Fung (YeastsandMoulds)
Bacteria

E N NN

The most common cause édodborneillness is microbiological contamination. “~2___
Thesemicroorganismare the most common and the most important in terms of
food safety.

Understanding Microorganisms

Microorganisms are germs that can't be seen, kare found everywhere.

Microorganisms ardéving single cellthat cannot be seen without a microscopthey are
everywhere and on everythth dzy' f Saa GKI dterigdi SY A& fFoStfSR

Somemicroorganisms are good for u®©ther microorganisms can make us sick.

Most organisms in the environment are harmless, while some are beneficial to people. We
need some microorganisms to help mskeour food (yogurt and cheese), and help us digest
our food. Some microorganisntsowever,can make you very sick if ygonsumethem.

Microorganisms that make us sick are called pathogens.

This is theofficial name for harmful microorganisms.

Foodcontaminated withmicroorganisns may look, smell, and taste normal
even when it's not safe.

Microorganisms are verymalland maynot change anyisiblecondition of the food, so you
cannot tell they are there.

Microorganisms can be introduced to fodoly people pests, food contact
surfaces or other foods

Anything the food touches duringreparation can introduce micoyganismsnto the food.
Items that do need to touch the fooshust beclean and sanitized.€. hands or fooctontact
surfaces) before coming in contact with the food product.

18




Microbiological Contamination

Viruses

Viruses ae the smallest, simplest form of life known

Viruses lack cell strugte andneeda host tosurviveand multiply Avirus gasdirectly intoa
livingcell and useli K S @®@ddictivésystem as its own. Antibiotics do not kill viruses, but
some vaccines will help prevent the spread of \esis

Viruses do not multiglinside food. They need a living organism to muytipl

Viruses @t into food through:
1 People's hands (the most common way)
1 Foods washed inontaminated water
1 Seafood or shellfisharvested irsewagecontaminated water

Viruses aralsoeasily spreadrom one person to another. Some viruses can survive on food
contact surfaceand doorknobdor a long period of time.

Examples of virusemclude Hepatitis A, Noovirus, Rotavirusand Influenza

Hepatitis A has a long incubation period of up to 50 daypike) Hepatitis B and C which are
transmitted in the blood, Hepatitis A transmitted in food and water. All three ilinesses affect
the liver. Norovirus is a severe illness with a sudden onset and profuse vomiting and diarrhea,
andgenerally lasts only 280 hours Rotavirus and influenza are respiratory viruses.

Parasites

A parasite is arorganism that lives on or in a host and gets its food from or at
the expense of its host

The most common foodborne parasites are protozoa, roundworms and tapewdévipatasite
like a virusneeds a host that it can feed ofRarasitesalsodo not multiply in food.

Most parasites are transferred to humartsy:
1 Water contaminated witranimal or humarfeces(for example drinking unfiltered or
untreatedsurfacewater, or consumingontaminatedunwashedraw vegetablep
1 Eatingundercooked meatfish, crab or molluskdor example undercooked pork was
historically conneted with Trichinosis

19




Microbiological Contamination

Food handlers with these parasites, with or without symptoms, can contaminate food by not
washing their hands after using theashroomandthen handling food. Also, washing raw
vegetables and fruits with contaminated water can spread parasites.

Examples of parasites includ@rotozoan Giardia lamblig roundworm Trichinella
spiralisand protozoan Entamoeba histolytica

DAFNRAI fFYof Al X I f,xahbdfoudddysurfades, arinSdil,dodd\dr CS F S
water that has been contaminated withfected feces from humans or animals. It is most
commonly associated with untreated or unfiltered drinking water or recreational water.

Fungi: Mould andyeast

Mould can be usefulbut can also spoil food and produce a toxin

Moulds are needed for some things, like makiohgeseand antibiotics. The blue in blue

cheese, the flavour and sweetness of some rare whiteesand the power of penicillin to fight
diseaseall come from different kinds of mould. But the moulds welfinthe kitchenspoil

food. Some mouldgroducetoxins called mycotoxins that can cause serious illness. You cannot
tell by looking whether the mould stoxin-producing type.

Yeast is used to make breads and alcohol, but can also spoil.food

Yeasts commonly used in the food industry in the making of bread and alcohol as it causes
these products to ferment. Fermentation however, can spoil other food. Contamination shows
up as bubbles, an alcoholic smell or taste, or slime.

Mould and yeast can g at most food storage temperatures

CNBST Ay3a LINB@Syilia (KS INRGgGK 2F Y2dzZ RThe dzii 6
mould you see may not be all that is there aguid spores canmead easily through soft foods.

Follow the basic rule foall questionable foods:d 2 KSy Ay R2dz (3

Bacteria

Bacteria were amog the first life forms on Earth.

Bacteria are living singleelled organisms that reproduce by doubling themsekwesry 20
minutesin ideal environments Dangerous levelsan be reached in a short period of time.

20
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Microbiological Contamination

Most foodborne ilinesses are caused by pathogenic bacteria

Some bacteria can produce a toxin and go into a dormant spore state

If sporeforming bacteria are exposed to very hot or very c@dhperatures, they can protect
themselves by changing into a spore state. This protects the bacteria from being killed. The
bacteria will begin to grow again wheonditions are favourable

What makes bacteria so dangerous?

Multiply rapidly at room tempeature

Can live and multiply in food

Not killed by refrigeration or by freezing

Their spores and toxins may still be dangerous after food is cooked
Easily carried and transferred by humans, insects, rodents, and objects

=4 =4 -4 -8 -9

What Bacteria Need to Grow

Bacteria need a combination of things to grow. FAT TOM is an easy acronym to remember six
things pathogenic bacteria need to multiply.

Food (Protein)

Pathogenic bacteria grow best when there is a rich food supply. Pathogenic bacteria and
spoilage bactea grow most quickly in high protein fodde. poultry and seafood).

Acidity (pH)

pH is the measure of acidity or alkalindg a scaleanging from 0 to 14. Pathogenic bacteria
need a neutral environment to survive. High or low pH will not kill pathogenic bacteria but
will not allow them to grow. Tap water hasautral pH ofapproximately7, bleachhas a pH of
10 (alkaline) and megar has a pH of 5 (acidic).

Temperature

Temperature control is the most effective way to slow the growth of bacteria in fddakt
pathogenic bacteri@row bestin the temperature range between 4°C (#) and 60°C (14B).
This temerature rangei§ y 2 6 Yy tafigeri K/ ST@4hperatures above 74°C (IB% will

kill most pathogenic bacteria, but will not kill bacterial spores and may not get rid of toxins.

21




Microbiological Contamination

Time

Leaving food out at room temperature for more than 2 hours might be long enouginfor
pathogenic bacteria presemd multiply to high enough numbers to cause a foodborne illness.
¢ KSNEF2NBE 4-K2dz85 Ndida@dsfdod fidred in the danger zone

Oxygen

Most pathogenic bacteria can only grow when there is oxygesent; however there are some
bacteria that can grow without oxygen in canned and jarred products. Bacteria that need
oxygen to grow are called aerobic bacteria. Bacteria that grow where there is no oxygen are
called anaerobic bacteria.

Moisture (Avalable Water)

5NE F22Ra R2y Qi KI@S Sy2dzaK Y2AaddzNsBl Ay GKS
survive. They can become hazardous when water is adéedd can be made safer if the

amount of water available to bacteria is lowered by freezingolenmg, dehydrating or cooking.
Adding salt, sugar and preservatives can also decrease the available water in food and reduce
microbial growth rates.

Hazardous Food

Hazardous foods arhose foods that are able to support the growth of pathogenic
microorganisns or the production of toxins of such organisms.

Hazardous foods are: higih protein, high in moisture and have aeutral pH.

Thisdescribesnost foods includingoultry, meat, eggs, seafopdairy productsand produce.
Remember, any food that contains a hazardous product could also be potentially hazakdous.
creamtilled doughut, salad with sliced chicken pasta with meat saucevould all be

potentially hazardous. Some raw and some cooked vegetables and fruit gaorsti growth

of pathogenic microorganisms and are therefore potentially hazardsusell

Bacterid Foodborne lllness

There are two types of bacteridbodborne illness:
1 Infection
1 Intoxication
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Microbiological Contamination

Bacterial Infection

Occuswhen the food eaten is contaminated with living pathogenic bacteria

You have to eat the living bacteria to become ill. The amount and type of bacteisamed, as
well as the health of the individualill determinewhether an iliness will occur aritie timeit

will takefor symptoms to appear.

Bacteria multiply in the digestive traatausingdiarrhea, cramps and fever

The bacteria will pass through your stomach and down into your lower intestine. The bacteria
will embed themselves in the wall tife intestine and begin to multiply. When there are
enough bacteria, diarrhea will result, sometimes it may be bloody.

Examples of infectious bacteria aighigella CampylobacteyE. coliand
Salmonella

These are the mostommon;however there are mangther types of bacteriaFor example,
there are over 2,000 types 8almonellalone.

Bacterial Intoxication

Occuswhen the food eaten is comminated with toxins (poisons).

All bacteria produce a waste product, some of which are poisonous or toxic to humans. These
waste products are called toxinThese toxins have no smell or tastEhe toxin producing
bacteria can multiply in the food or in the body and not all toxinsdestroyed by cooking.

Vomiting is the most common symptom

As you eat, the toxin enters into your systemd your body quickly realizes it is harmdinid
attempts to remove it with vomiting

Examplesof bacteria that can produce toxinsiclude Staphylococcus aureuys
Bacillus cereuand Clostridium botulinum.

Again, there are many types of bacteria that produce tex@taphylococcus aureisusually
found on the skirandin the nose and throatBacillus cereus usuallyassociated witlcooked
rice andis also foundn the environment, especially soil.
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Microbiological Contamination
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Preventing a Bacteridllness

Practice good personal hygiene including reghkamd washingvith soap and water
Cook food thoroughly and do not allow bacteria enough time to produce toxins
Drink only pasteurized milk or juices
Drink water from a safe water supply

There are many ways to prevent a bacterial infecti®&emember, ace food has been pragly
cooked pathogenic bacteri@ave been killepbut the food could be re&eontaminated with
infectious bacteriafter cooking Safe food handlingwust bepracticedat all times.

Review Questions

1. What are harmfulnicroorganisns called?

2. Willpathogenschange any condition of the food?

3. What is the most commaorganismthat cause$oodborneillness?

4. What is thanost effectiveaspect of bacterial growth for food handlers to conftol
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Safe Food Handling

Most foodborne ilinesses have been caused by temperature abuse. Temperature abuse
includes thawing hazardous foods at room temperature, improper cooking temperatures,
improper reheating or cooling of hazardous foods or impropérgeration temperatures.

The Danger Zone

The Danger Zone ibetween4°C(40 F)and 60°G140 F).

This isthe idealtemperature rangdor bacterid growth. To prevent fr—
pathogenidbacteriafrom growing there are severalles that need to I
be followed.

Keep hot foods hot (60°4T40 For above.

Have a probe thermometer available to check the internal temperature i
of the food on the steam table and on the stove. Cax@rkedfood to e
keep the heat in and to prevent contamination. Z

Keep cold foods col@4°Q40 For below). I :fﬁ?}"
) _\""'\:'
Provide a reliable thermometer to ensure proper operation of the ,
refrigerator. Place food in the refrigerator so that air can circulate A e |
around it freely to maintain proper temperature. '\\_’/J

Do not allow haardous food to be in the Dangefonefor longer than 2 hours

Move hazardous food through theadgerzone as quickly as possibldhis is especially true if
the food is to be cooled and reheated as the foodgessthrough the dngerzone three times

Using a Probe Thermometer

Use a probe thermometer to takéhe internal temperature:

1 Clean and sanitize the probe and stem before inserting it into the food and after each
use.
Knowwhere the sensory point iecated on the stento ensureit isinsertedfar enough.
The stem must beansertedinto the thickest part of the food. Make sure that it does not
touch bone or the containeas they conduct heat differently
1 Record temperatures in a log book.
f Ensure that your thermometer is oven saféi® dZ@aNikyit in the food while it coks.

T
T
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Safe Food Handling

Thermometer Calibration

[ T AONFGAZ2Y YSIya |R2dzaldAy3d GKS GKSNXY2YSGSN]

A thermometer should bealibrated dter an extreme temperature change gt has been
droppedand ona regular basis. The recommended way to calibrate your probe thermometer is
by using the icéath method. Referto page @l for instructions on calibration.

Follow any instructions for maintenance and care of your thermometer that come with it at
purcha®, including those for calibratioff. your thermometer is off by more than a couple
RSINBSasz &2 dz beatey Qriusein Nilfiegerit thérriiomneter / I £ A

SAIAGIE GKSNXY2YSGSNBR R2y Qi dzadz ffe KIF@S |
accuracy. The exceptiondagligital thermometemwith a reset button. If the thermometer
R2Say Qi NXBihtRe ice lsath trycamewda&téry or have @pair service check the unit.

Food Preparation Sequence

C22R 32S3a GKNRdzZAK YIlyeée adl 3Sa oS Bepddsediobd a
taken at each of these stages to make sure bacterial growth is kept to a minfiyaontrolling
and nonitoring temperatureJimiting the time food is in the danger zorad using safe food
handling practices

The basic sequence of food preparation is:

1 Receiving Storage 1 Cooking

1 Freezing 1 Hot Holding

1 Thawing 1 Cooling

1 Refrigeration/ Cold Holding 1 Reheating
Recelving

¢2 YIS adzNB (KS FT22R &2dzQNBE m&ddark i cdme$ #omO dza [i

an approved source and is stored propet¥henever food is received at your premises, it
should be inspectednmediately Checlkthe delivery truckgor cleanliness, temperature and
signs of contamination

Check #food LINE RdzOGia oO0ST2NBr G KS&QNBE | OOSLJi
1 Proper shipping temperatures
1 Dents or rust on cans
1 Bulging, leakingr stains on packaging
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Safe Food Handling

1 Proper labelling
1 Best before dates
1 Signs that products are sped or infested by pests (i.gnawed holes or insect wings)

ReceivingTemperatures

Productsthat must be kept at refrigeratiotemperaturesof 4°C (40°F) or loweor frozen

should be double checked for their actual temperatures. Check the thernmemrethe delivery
truck first,and thenuse your probe thermometeio check internafood temperatures. If you

OF yQl AYyaSNI GKS GKSNX¥2YSGSNI RANBOGEE Ayidz
between two packages, being careful not to poke a hole in them. Reject any products that are
too warm.

Thawing ad re-freezingis amajor danger for frozen foods. Look for large ice crystals, solid
areas of ice, discoloured or drienlit food. Reject any food product that may have been
thawed andthenrefrozen. If a product you receive is thawipgt it in therefrigerator, date it
and continue the thawing procegsor reject it.

ReceivingMeat, Poultry and Seafood

Only governmeninspected meat, poultry and fish/shellfish are allowed in food premises.
Wrappers and/or boxes of these foods usually show govemrapprovalkstamps/tagsand
where the food was package@hese products must be delivered frozen or refrigerated.

RS2SO00G YSIFG FyR Ll2dz GNEBE LINPRdzOGA AF (KS@QNEB
slimy, sticky or dryReject fish producté thereisa § N2y 3 WFAAKE Cheeydd | YY?2
are sunken or cloudgr if the flesh is softlf clam, mussel or oyster shells are partly open and
R2y Qi Of 24S ¢KSy (| LaniSsRould doiibe ac&eptgiejectiidbS§ar S R
shrimpif they are soft and lave a strong smell.

Receivingeggs

Domestic hen ggs must be from an approvedurceand must be graded. Always check inside
egg cartons for cracks, feathers and/or feesshis indicatethe eggs are Grade @ ungraded
and canmt be used in food premised.iquid eggs must be pasteurized.

Eggs and egg products should kaivered at 4°C (40°F) or loweEgggoming from an egg
grading station can be shipped at 13°C (55°F). Refrigerate acceptable eggs as soon as you
receivethem. Store them in their original containers.

ReceivingJairy Products

Buy only pasteurized milk. All dairy products like ice cream, cheese, sour cream and yogurt
Ydzd&G 068 YIRS dzaAaAy3d 2yftée LI adSdNAT SR YAf{®
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Safe Food Handling

unpasturized milk if the cheese bBadeen stored at 2 to 4°C (3640°F) for 60 days or longer,
after the time of manufacture. Make sa21you check the expiration drest before dates. These
products should be delivered at 4°C (40°F) or lower.

ReceivingCamed Foods

Food premises cannot use or accept any haraaned foods. The risk for botulism is too high
andthe homesmaynot be inspected Commercially prepared foods are made safe by heating
to very high temperatures to meet quality control standangdhich are tested and verified.

52y Qi FOOSLIi lye OFrya 6A0K ag2fftSy AARSA 2 NJ
smelling contents. Reject any can without a label. After a tin can is opened, it must net be re
used to store or cook foods.

Receiving-resh Produce

Check fresh fruits and vegetables for wilting, mould or any signs of infestation by bugs or other
pests. Make sure that refrigerated produce is stored below readyat foods and above any

raw meats, poultry or seafoodAll produce should be washed with water before use, especially

if it is not being cooked (i.e. readyg-eat).

Receivingdry Goods
Dry goods are foods like:
1 Cered 1 Grainsand rice T Nuts
1 Crackers 1 Pretzels 1 Sugarand flour

They must be received in dry, unbroken packages. Dampness or mould may be signs of spoiled
food or bacterial growth. Check packages for holes or tears which could be evidence o
infestation. Store all grain and bulk foodssealed food gradeontainers to prevent

contamination and keep pests out.

Storage

Different kinds of foods have different storage needs. Some foods carfédg sered at room
temperature whileothers need to be refrigerated or frozen to be kept safe.

General food storage rules:
1 Never store food in washrooms, dressing rooms, corridors or furnace rooms.
1 Storage areas need to be kept clesamd in good condition
1 All food products must be kepftfahe floor.
1 Chemicals and food must never be stored together.
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Safe Food Handling

1 All food should be covered.

All foodshould be stored in good qualifgod grade containers that areasy to clean.

1 Foodsshouldbe separated bgnough space for air flow and circulation. Tdenust also
be enough space to keep foods separate to prevent ecosgamination.

1 Keeping moisture low will help food last longer and prevent mguévth.

=

Top ShelfCooked and readto-eat foods go on the upper shelves
Middle ShelvesRaw fruitsyegetables and foods that will be-reeated belong in the center
Bottom Shelf Keep raw meat, poultry and seafood on the bottom shelves

Stock Rotation

All food should beotated using the first in, first out (FIFO) rule.

Sot foods by their expiration obest before dates. Products without these dates should be
RFEGSR ¢KSy { é préparddSNenprdodets ghSuRl be put behind older products
to make sure that older products are used first.

Best BeforeRefers to quality ad freshness and is an advisory only
Expiry:Product is no longer safe to consumter this dateand must be discarded
Refrigerate after openingC2 €t t 26 Y| ydzFI OG dzZNBNXDa f I 6 Sf

Follow the reommended storage times for foods

'34S (KS C22R Glidg R th&Sapgetdes{piaga &)toh&p you.

FreezingRefrigeration

Frozen foods must be kefibzen Refrigerators must keep food at@(40°F)or colder. All cold
holding units mushave an accuratehermometer thatis easilyvisible The thermometer

should be in the warmest part of thenit. Temperatures need to be monitored several times a
day. Defrost and cleacold holding unitgegularly for efficient operation.

Condiment refrigerators are often used to prepare or assembde items like sandwiches or
pizza. The top of a condiment refrigerator has a preparation counter with food compartments
for holding ingredients like cold cuts, cheese, tomatoes, lettuce and pickles. Proper

temperatures in the food compartmentareveryMd& G2 Yl AYyGlF Ay Ay (GKSA

important to keep the lid closed as much as possible and closely monitor temperatures. The
food compartments should be moved to the main part of the refrigerator for overnight storage.
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Safe Food Handling

General cold holding rules:

1 Keep food covered-ood in the refrigerator should be protected from materials or
liquids falling into them while they are being stored. Coverings should be water proof,
and tight fitting. Plastic wrap or tifoil are excellent wrappings which allow @astge
date to bewritten on them.

71 Do not store items on the floasf walkin units

Use unlined open wire shelvégossible to help with air circulation
1 Do not use wood in cooleess it may grow mouldue tothe highermoisture leves.

=

Thawing

1. Inarefrigerator at 4°C (40°FJhis method is slow, so allow a day or more for large
itemsto thaw, such as poultry and roast#t takes about 5 hours/lbWhenever possible,

GKAAd Aa GKS YSGK2R @2dz aK2dzZ R dzas I a AdGQ

2. In asink of cold runningvater.! aS | I NBAS Of SI'y aAy]
other foods or surfaces where food will be, such as count&eep water flowing
constantly to keep the outside of the product colBRemove the food from the sink as
soon as it is thawed and siize the sink and all utensils used in thawing.

3. In the microwave Use this method only if the food will be moved immediately to
another cooking source because after thawing with this method, the product is warm.

Fy

CKA&d YSUOK2R AayQus STFSOUAYS F2NI &t NBS Al

4. As part of the continuous cooking procesgthis method works well for small
portions of food like seafogdyround beef and similar foods when cooking from frazen

NEVER thaw foods at room temperature

If you do, the food thaws from the outside. The surface of the food, where most of the bacteria

isfound, would be at room temperature, while the middle is still frozd@ime time required for
the middle to thaw would allow for dangerous levels of baetkemultiplication.

Room Temperaturd’reparation

Thisis risky because it takes place in the Danger Zone

Most bacteria grow fastest in the 2080°C (68°122°F) range, especially at 37°C (98°F) or body
temperature. The longer hazardous foods are in this range, the greater the chance that
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Safe Food Handling

pathogenic bacteria will grow and/or produce toxins whaamcause adodborne illness.
2 KSy @ 2 dzQ wilh foddatNdorh ierdperaturetake extra care.

When working with large amounts of food:
1 Prepare small batches
1 Use prechilled ingredients
1 Pack food on ice

Limit time in the Danger Zone ttess than2 hours

Potentally hazardous foods that are meant to be eaten right away can be displayed or held for
service at room temperature (not kept on ice or heated), but for no more than two hours.
Foods out longer than 2 hours at room temperature shdwgddiscarded.

NEVERnix old food with new food

lfyoudo@ 2dz 62y QU 0S5 two tio® ruig.2An 8l@dar o féod Shu®l be removed
completely and replaced with a new, fresh pan of food.

Time food & brought out should be noted

CookingGuidelines

Cooking is the onlyay to kill harmful microorganisms

Most bacteria are on the surface of food. The centre of a solid piece of meat has not been
exposed to bacteria, sbthe outside of the meat is thoroughtooked the surfacebacteria are
killedandthe centre of the meat can safely remain rare. This does not apply to ground meats.

0All food must be processed in a manner that makes the food safe toéa@6(2)

Hazardous Food Item Minimum Internal Minimum Reheating
CookingTempaC(eF) TempaC(eF)

Whole poultry 826(180g) 746(16%)
G_round poultry, poultry products or poultry 746(165) 746(165)
pieces
Food mixtures containing poultry, egg, mes:
fish or another hazardous food 745(16%) 746(16%)
Pork, pork products, ground meat oth#étan 716(160) 716(160)
ground poultry
Fish 706(158) 706(158)

Cook food to the minimum internal temperature and hold for 15 seconds
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Ground Meats

Graund meat is very dangerous as any surfaaeteria presentire mixed throughout the meat
during the grinding processlherefore,groundmeats must be cookethoroughlyto an internal
temperature of 71°Q1602). An ililnesdrom eating improperly cooked ground meat,
sometimes calledi K I Y 6 dzNH $, MIcarsd ayE -cali@57:H7.

Make sure poultry is fully cooked

Do not partially cook poultry and finish cooking it at a later time. Poultry is one of the most
common sources dbodborneillness. Assume all poultry is contaminated with pathogenic
bacteria. Salmonella and Campylobacter are the most common types of pathogenic bacteria
associated with poultry.

Hot Holding

Keep hot foods ho{60 C / 140F or highey.

Food being held hot for service or display must be held at 60°C (140°F) or higher at all times.
When food is held at 60°C (149 or higher it is not in theagthgerzone so the 2 hour rule does
not apply. Hot holding takes placafter the food has beenaoked to theproperinternal
temperature. Use a probe thermometer to monitor temperatures regularly dunimigholding.

Examples of hot holding are:
1 Food held in a buffet
1 Hot dogs kept hot in a hot dog cart
1 Fast food held in a warming tray until it is'eed

Cooling

The faster food is cooled, the less time it spends in the danger zone and the less risk there is of
bacterial growth. Cooling foods too slowly is one of the leading causes of foodborne illness.
Food should be allowed to cool sufficiently from a cooked or hot holding state before
transferring it to the refrigerator.Do not put hot food directly into the fridge in a sealed

container. The temperature of the food must be monitored during cwplisng your probe
thermometeri 2 YI 1S &ddz2NB AdiQa o0SAy3a 022t SR Tl aag Sy

1 Food temperatureshould drop from 60°C (140°F) to 20°C (6BfE)hours
1 Thendrop from 20°C (68°F) to 4°C (40°F) or lowe¥ hours
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Cool food faster using these techniques: RN
1 Plae the large container in a sink of ice water (ice water bath) 1 ~
Stirthe food, use an ice wand if possible '
Add ice directly to the food possible "‘“ﬁ-qf"
Divice food into smalér containers or shallow pans
Partly cover pans to protect food from contamination Whlle -, } 2-3”

allowing heat to escape

E R N

Once the food is thoroughly cooled, cover tightly to protect from contamination and to keep the
food from drying out. Label and date the containeyknow how long to keep the food.

Reheating

Quickly reheat foods to their originahternal cookingtemperatures or

74 C/ 165F
1 Foods like soups, stews or gravies should be brought to a boil
1 Reheat in small amounts so you can reheat faster
1 Recommend using leftovers only once, as they pass througtiahgerzone three times
1 Whole chickenshouldbe cooked to 2aC(180s Y®ut can be reheated to €6 mc p 6 CO

Never use hot holding equipment to reheat foods

Hot holding equipment includingteam tables, chaffing dishes and crock pots are not designed
to cookor reheatfoodsbecausehe food passes through theadgerzone too slowly.

CrossContamination
The process by which bacteria or other microorganisms are unintentionally
transferredfrom one substance or object to another, with harmful effect.
Crosscontamination commonly happens in three ways:

1 raw food or its juices come in contact with cookadreadyto-eat food
1 using the same equipment to handle raw and cooked food
1 contaminatedhands touching food

Preventcrosscontamination:
1 Wash your hands!!!
1 Store cooked or readip-eat food above raw food or in a separate refrigerator
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=

Jean and sanitize cutting boards, knives and sinks after they come in contact with
hazardous food

Recommendisingseparate cutting boards fdrazardous and nehazardous food
Replace cutting surfaces if they hasracks, crevices or open seams

Use a sanitizing solution (bucket or spray bottle) ahdnge wiping cloths regularly
Do not chill glasses or foockins in ice to be used in drinks

Change utensils throughout the dayaltitensil is dropped, do natse itagainbefore
washing it

Can openeblades enter the can amlaytouch the food.They must be cleaned
regularly

=A =4 -4 -4 -4

=

Displaying/Servindg-ood

Never mix d¢d food with new food.

Microbiological contamination ignotherreason not to mix old food with new foodKeeping
them separate keeps any contaminants tima&yhave gotten into the old food from getting into
the new food. Discard the last of the old product or separate the two products by means of a
plate or plastic wrap Each time a pan of food is replaced, the pan anthallitensils usedvith

it should be sent fowashing.

Use sneeze guards between food and customer

Discard food that has been served but not eaten

LG Yre 221 tA1S AG KFayQid oSSAhy flioRsaOdBR 0 g
individual portionedreusable container§.e.maple syrup, milk, et¢that has been brought to a
table, must not be reusddefilled.

Handling Utensils

Handles of utensilshould never come inontact with the food.

52y Qi Gidsides Kf glas&eS or the surfaces of dishes or utensils

Storecups andylasses upsiddown.

Storecutlery handles up.

Discard single service items such as disposable plates, plastic cutlery or chopsticks after
use.{ Ay3tS &ASNBBAOS AlGSY&a OFyy20G 0S LINRLISNI
be reused.

= =4 -4 -4 -4
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Tasting Food

1 Use a disposable spoon atieen throw it out OR
1 Ladle food into a cup, tasting bowl or another spodsea second spoon to taste the

food. The first utensil goes in the food, the second goes in your mouth, and the two
never touch.Never put a spoon that has been in your mouth back into the food.

Review Questions

1. Proper temperature control and avoiding cr@ssmtamination can eliminate most foodborne
illness

a) true
b) false
2. The Danger Zone is:

a) the temperature range betweeid°C and 65°C
b) the temperature range between 4°C and 60°C
c) the temperature range between 2°C and 57°C

d) none of the above
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Personal Hygiene

Hand Washing

"Hand washingwhen done correctlyis the single most effective way to prevent the spread of
communicable diseases." (Ministry of Health and -degn Care, 2009)

Hands must be washed before handling any food, whenever they are visiblyodigtyer

finishing one job and before beginniagother job. L (aRdvery important to wash your hands
LINRLISNE & FFGSN) dzaAy3a GKS G2AESG 2N dzZNRyYyFf @
hands. Microorganisms are so small they can pass through the toilet paper.

Wash your hands after:

Using the washroom

Handling hazardous or raw food

Sneezing or coughing

Touching something contaminatéde. a phone or money)
Smoking

Before starting or resuming work

=2 =4 =4 =4 -4 =4

\

Wet your hands with Gently apply soap to Rub for 10-20 seconds
warm water produce lather to remove germs

Rinse away germs Dry your hands wit Turn off tap with a
paper towel paper towel
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Hand WashingBasins

Required by legislation

Under the Food Premisé®gulation493/17, ahand washbasin must be convenielytlocated
for employees where food handling tasks such as procegsiagaration and manufacturing
aredone.

Must be easy taaccess and used for hand washing only.

If the handwashing basin is blocked will discourage employees from washing their hands.
Separate sinks must be provided faand washing and food prepationto prevent cross
contamination.

Must have hot and cold runningotable water, liquid soap and paper towels in
dispensers

Gloves

Using gloves does not replace hamghshing

The wearing of gloves to handle food is not required by law in Ontario.

Gloves will pick upnicroorganisns the same as hands

Whatever touches the food has to be clean. Gloves can gaonporganisns
just aswell as bare hands.

Use gloves t@over anycuts or wounds.

Gloves work very well tgovercuts and injuries on your hands.
After bandaging the woundsea gloveto provide a wateproof covering.

Replace gloves between each task.

Since gloves camecome contaminated just like your bare hands after touching something that
is contaminatedlike handling raw meat or garbaggou must change the glos¢o protect the
next food you handle.
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Thoroughly wash hands before and after wearing gloves

It is important to ensure that your hands are clean before putting on glo@kerwise, you are
contaminating the gloves as you put them offter using gloves you should wash your hands to
remove any powder that malyavebeenin the glove. The powdes added to make putting the
glove on easier.

Ensure gloves are properly stored to protect them from contamination

Alcohol Based Hand SanitizéhABHS)

Does not replacdand washing

Nothing replacesiand washing@shand washingphysically removes the dirt, grease, oils and

debris from your hands. Alcohol based hand sanitizer only kills some germs that may be present
but does not remove thdirt on your hands. Only use ABHSaép and water are not available
(perhaps when travéng).

1 Hands must be visibly clean for ABHS to be effective
1 Cover all hand surfaces with gel and rub until alcohol depproximatelyl5 seconds)

No Touch Technique

When possible, avoid touching food with your hands

Wotouchi SOKY AljdzSa | NBE SalLISOAFffe AYLRNIOIFIYG 6KS
heated or cooked after you touch it. If you touch a resoheat food with dirty hands, then
GKIFEGSOSNI Aa 2y @2dzNJ KFyRa ¢Aff I Sdoneawintsi KS ¥
your fingers in their mouth!

It's best to pick food up with:

1 Utensils like tongs, spoons, forks, or scoops
1 Singleuse barriers like apkins or sheets of waxed paper

Utensils like tongs, spoons and scoops act as barriers between your handsedodd.
Napkins or sheets of waxed paper can be used to pick up foods like muffins, donuts, cookies,
bread, and ice cream cones without directly touching the food with your hands.
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Personal Hygiene

People are one of the major sources of microorganisms that casborneillness. There are
microorganisms on and in the body (i.en hands, face, hair) and on clothes. These
microorganisms are there all of the time, not just when a person is fetiling

Do ot use tobaccowhile engaged in food handling

This will keep hands away from the mouth. As well, employees should not chew gum in the
kitchen area as this can spraycroorganisns onto the food.

Be clean and practice good personal hygiene

Pay extra attention to your fingernails. Dirt can get stuck under fingernails and may need more
than just regulahand washindo clean. Jewelry also prevents progemnd washings it is hard
to wash under these items.

Be free of infectious agestor kin disease

Wear cleanouter garmentsand change aprons as often as necessary

The Food Premises Regulation requires all employees in food premises to wear clean outer

I N¥Syia ¢oKSy (GKSe KFIyRfS T22RO® [ AGKG O2f 2
easy to sedf it is dirty. Do not wear uniforms outside of the establishme@hange and hang

street clothes in the change room, not the kitchen or food storage areas.

Take precautions to ensure food is not contaminated Hatir.

It is important to confine hair to helkeep hair out of food and off of food contact surfacas
well askeeppeople from touching their hair/facand contaminating their hands.

Be aware of bad habits such as biting nails, touching féegpecially around the
mouth, nose and eyes

Touching your nose will contaminate your fingers and hamdsid rubbing your nose and eyes
and if you do, wash your hands immediately.

Coughing or Sneezing

Coughs and sneezes send microorganisms, suStaasiylococcus aurepisito the airandonto
nearby surfacesContain anycoughs orisneezes witlyour elbow ortissue paper and wash your
hands immediately afterwardsMicroorganisms are so small they can pass through the tissue
and onto your handsDonot use a cloth handkerchiefEach time you touch it, the germs get
back on your hands.
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Sick Poly

If any food handler is sick with vomiting or diarrhea or respiratory symptoms,
they should not handle food until they are symptom free for 24 hours.

This is meant to help limit any risk of transfer of pathogens to the food while the food handler

is most infectiousFood handlers wittshigella;Typhoid Feveriepatitis Aand Norovirus must

not handle fooduntil they are cleared by theyblichealthunit. Remember, however, that

even when symptoms clear up pathogens can still be shed in the stool for possibly several
weeks after recovery. Also, people can carry and spread a disease without showing any signs or
symptoms. Therefordhand washings ALWAS important to reduce foodborne illness.
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Cleaning &Sanitizing

YSSLIAYy3 @2dzNJ F22R LINBYA&aSa OfSly Aaghaid 2yfe
sanitizing to control micrarganisms and keep your food and your customers safe.

Destroying all microorganisms is nearly impossible, but by cleaning and sarfitizifga LJ2 & & A
reduce them to safe leve. To do this, both stepaust be done properly.

Cleaning meanssingsoap and friction to remove dirt and grime

Cleaning removes oil, grease, dirt and debris using soap and water. Soap mixes with and binds
to the greaseoil and grime. When the item is rinsed, whether it is a dish or your hands, the
soap with the grime and a majority of tmicroorganisns are washed off.

When it comes to food contact surfaces like counters, dishes, cutting boards or sifensil
Of SFyAy3a +f2yS AayQid Sy2dzaKo I &AdzNFI OS Oty
microorganisms. Once a food contact item is cleahand rinsedthe next step is to sanitize.

Sanitizing means reducing the number of microorganisms to safe levels

Now that the item is physically clean you need to kill the thingsoguQ i & SS @ {FyAd
destroys unwantegathogenssuch as bacteria and viruses using a chemical substance.

It is important to mix chemical sanitizers properly. Not using enough chemical will mean
microorganisms are not being killed; using too much can lead to chemical contamination.

Utensils, multiservice articlesand equipment must be cleaned
and sanitizedafter each use

Usea mechanical dishwasher oranual dishwashingink technique to reduce
the potential for the spread of pathogenic bacteria.

Clean and sanitize tables, counters and work surfaces often

Pathogenic bacteria can be on these surfaces taansferred to the food.A sanitizing solution

of 100 mg/L of chlorine can be used to spray on and/or wipe down tables, counters and work
surfaces. Sanitizing solutions stored in a spray bottle should be changed daily. Solutions stored
in a bucket shold be changed at least8times per dayor as often as necessary

Cleanand sanitize empty food containensefore refilling.

Clean food bins will keep your food fresh longer, minimize pest infestations and not spread
pathogenic or spoilagmicroorganism. If the last of a food product is scraped from one bin and
added to the new product, the new product could be contaminated. This can hapfmod

bins are refilled without being cleaned and sanitized first
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Cleaning & Sanitizing

Chlorine, quaternary ammoniunand iodine are acceptable chemical sanitizers

100 mg/L chlorine solution, 200 mg/L quaternary ammonium (quats) solution or 25 mg/L iodine
solution at a minimum temperature of 24{Z5°F)are acceptable sanitizing solutions and
temperatures.Other sanitiers may be used if they are approved by Health Canada, the CFIA or

0KS YSRAOIE 2FFAOSNI 2F KSIfGK F2NJ 0KS AydSyR

instructions.Vinegar is not a sanitizer. Sanitizers are poisonou,2d t 26 Y I y dzf I O d
instructions.

Mechanical Dishwashing

All dishwashers must meet minimum standards as outlingtierFood Premises Regulation.

They must be regularly cleaned and maintained. The two basic kinds of dishwashers are those
that sanitize using hot water and those that sanitize using a chemical solttwenmechanical
dishwasher must behecked regularlyt  { S &dzZNB A G Q& &l yAGAT Ay 3

Machine Dishwashing

WASH

o » Wash with clean water and detergent
i = Water temperature to be maintained
between 60°C (140°F) and 71°C (160°F)

RINSE
SANITIZE (any one method)
® Sort, scrape, ¢ = Sanitize with hot water at a minimum temperature e Airdry
¢ and pre-finse of 82°C (180°F) for 10 seconds ;
» Sanitize for at least 45 seconds in a 24°C (75°F)
chlorine solution of 100 ppm
» Quaternary ammonia at 200 ppm
» lodine at 25 ppm
i m Acceptable sanitizer a

Note: a commercial dishwasher with NSF International certification does not need to meet the
above requirements.
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Cleaning & Sanitizing

Manual Dishwashing

3 Compartment Sink

SINK1-WASH  SINK 2 - RINSE SINK 3 - SANITIZE

® Warm water ® (Clean water at ® Sanitize for at least 45 seconds
and detergent a minimum in any one of these:
temperature of = Chlorine’ at 100 ppm
43°C (110°F = Quaternary ammonia g
® Sort, scrape, ( ) atu200 pp?ln " ® Airdry
and pre-rinse H

= |odine at 25 ppm

» Acceptable sanitizer

= Clean water at a
minimum temperature
of 77°C (170°F)

Use 2 mL of chiorine (bleach)
forevery 1L of water 10 yield ~
100 ppm solution

2 Compartment Sink

SINK1-WASH AND RINSE SINK 2 - SANITIZE

® = Wash with warm water Sanitize for at least 45 seconds @
and detergent in any one of these:
= Chlorine’ at 100 ppm

= Rinse with clean water at = Quaternary ammonia at 200 ppm h
® So;t, Scraps, a minimum temperature of = |odine at 25 ppm Airdry @

PUMPRRIHIES 43°C (110°F) = Acceptable sanitizer

= Clean water at a minimum
temperature of 77°C (170°F)

‘Use 2 mL of chlorine (bleach)
for every 1L of water to yield ~
100 ppm solution
—
——
—————— A
[=3:a8-=F =]
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Cleaning & Sanitizing

Dishwashing by Hand
Changesanitizerwater frequentlyto maintainatemperature2 ¥ | 0 € S| &
(750F)andthe properconcentration

As dishes are being washed, the temperature of the water will decrease andrtiiezsr will
getused up. Thermometers and test strips must be used tottestemperature and the
chemical concentration

Storecleandishes and utensils properly to protect them from contamination

Once dishes, utesils and pots have been cleanéety should be stored on surfaces that are

Of SFYSR YR alyAdGAl SRo YSSLI GKSY | gtF& FTNRY

until they are dry and cool. Remember, air drying is best, but towel drying is acceptable as long
as the towel is for ying dishes only.

Only touchthe handles wherhandling clearutensils

Thiswillnotred2 y G I YAYF S Ot SFySR FyR &FyAdGAl SR dzii 8

the utensil.

I waBhin-placeimethod must be used for large equipment

Some itemgannot be placed in a sink and cleaned. In cases where you cannot bring the item
to the sink you must bring the sink to the ite. Pails of hot soapy and cleasater are used to
wash and rinse the equipment. Sanitize using a spray bottle with an apgi®ganitizer or a
bucket filled with a sanitizing solution.

Chemical Sanitizers

There are three things that affect how sanitizers work:

 ContactTimet KS a2fdziA2y Ydzad o6S Ay O2yidl OG oAl

least 45 second®r as perY | y dzF | O dzNB Nibrit to kil ndiciobidladisms 2 y & 0

1 Selectivity:Some products are more effective than others in killing certain types of
microorganisms.

1 Concentration:Solutions need to be mixed to the right strength. If the solution is too
wealkk Al Yle& y20G alryAGAl So LT AGQa (22 &
2N 6S | KSIFItGK KFETFNR® LGQAE 6Sad G2 dz
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Cleaning & Sanitizing

Sanitize Test Reagents

Use theappropriate sanitizer test strips to test thehemical concentrations:
1 Chlorine (bleach): 100 ppm
1 Quaternary Ammonia: 200 ppm
1 lodine: 25 ppm

Test strips do expire, so monitéor expiry dates.

Preparing your own Chlorine Sanitizer

Unscentedilquid chlorine (5.25% bleach) at a concentration 0 ppm:

Y4 tsp bleach + 2 cups of water OR 2 mL bleach + litre of water

Use test strips to confirm concentration.
Note: ppm (parts per million= mg/L(milligrams per litre)

Housekeeping

Cloths and towels used for cleaning must bkean and in good condition

Cloths should be replaced @mundered as often as necessary to ensure the
cloths are not harbouring and spreading bacteria.

P

Table covers, napkins or serviettes used in the food premises .
must be clean and in good repair

Table cloths must be laundered as often as necessary to keep them clean and free
from food debris and stains. Cloth napkins must be washed after each use.

Do not store materials, equipment or other items in the food premises that are
not regularly used

The food premises shoultbt be used as storage facility. The food premises and all food storage
areas should be kept clean and organized with only items regularly used as part of the food
facility.
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Store allfood off the ground to allow for cleaning antb reduce pest problems

Keepfloors, walls, ceilingsand equipmentclean and in good repair

Remove dirt from under equipmentand hard-to-reach places

This will eliminate a food supply for pests and keep yestablishment clean.

Sufficient lighting must be maintained during all hours of operation (as per
Building Code)

Provide sufficient lighting to help with work and cleaning. Replace bulbs promptly. Ensure light

fixtures have covers to prevent breakaged potential physical contamination.
?7

Clean washrooms, toilets, locker rooms or change rooms at least once .daily

Garbage containers and garbage areas must be cleaned on a regular. basi

Garbage and waste, including liquid wastaust be collected and removed from the
food premises as often as necessdrkis as well as regular cleaning of the containers<-
andgarbage storagareas will reduce odours an@est concerns.

Sanitary Facilities

Washrooms must has:
1 A constant supply diot and cold running water
1 Supply of soap and toilet paper
1 Paper towel inadispenseror hot air dryer
1 A garbage receptacle

/| £t SIEYAy3 2F 61 aKNR2Ya ¢ kddduleraBddSsi6Rer tgaffic. § KS T 2
Remember, alirty washroom presersta poorimage of the restaurant to your customers.

Live Animals

Live animals are not permitted in food service premises.
However, there are certain exceptions:

1 Service animal@.e.seeing eye dogs
1 Agquatic speciethat are in sanitary tank§.e. fish or lobsters)
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Pest Control

Insects and rodents are more than just a nuisance in a food premises. They can damage the
building but their greatest threat is they spread diseases by contaminating your food supplies.

Signs of a pest problem:

Insect bodies, wings or webs
Clumped together dry foods
Gnawed/ holes in packaging
Grease marks along baseboards
Droppings

Feathers

Odours

= =4 =4 48 -8 -8 -9

Flies are a major source of disease transmissiaie flypaper and bug zpprs (do not
install directly ovefood preparationareas)

Integrated Pest Management

An integrated pest management (IPM) program is a system designed to keep pestgettomg
into your food premises, and get rid of any pests that are already there.

Keep pests out by pegtroofing the building

The simplest way to prevent a pest problem is to prevent their entrance to your business.

Deny pests food, water, andhelter by following good practices for sanitation and
housekeeping

Have all staff aware of pest control practices

Good housekeeping is the corner stone to pest control. All staff should know what psilco
practices are being used.

Recommend wrking with a licensed pest control company

Pest contropersonnel are professionally trained exterminators who know where and how to
safely apply pesticides so that the pest is eliminated but your food and suppligspireafe Be
safe and always gein exterminator to correct pest problems.

Remember that poisasusbaits used to control pest®ust notcontaminae foods or food
preparation areas. Baits must be labeled.
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Pest Control

Operators must maintain records of pest control measures and keep the records
for at least one year.

Whether pest control measures are completed by the operator or a licenced company, all actions

must be documented.

Review Questions

1. When should a food premises first implement pest control?

a) Before any signs of pest are seen, fjest prevention
b) LT GKS2Q@®S GNASR aLINIe&Ay3a FT2N) AyaSoid
c) If cockroaches or rats are seen during daylight hours

d) When they see signs of an infestation
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Food Safety Management System

Hazard Analysis Critical Control Point (HACCHRp&aafety managementsystemthat defines a
general set of food safety practices and standards for use in your food prenisgéQ a- | a St
inspection system designed to control physical, chemical, biological and allergen contamination a
all points in food processing.

The HACCP systemmbnitoring faod was originally developed BNASAand Pillsbury to ensure
food prepared for astronautwasas risk free as possible. The program was so successful it was
introduced to food production companies and is now used around the world.

Hazard Avalysis Critical Control Point
(HACCP)

The goal of the HACCP system is to eliminate or reduce the incidefamlbbrneillness and
prevent food adulteration.

The seven principles of HACCP are:

Conduct a hazard analysis

Determine theCritical Control Pois (CCPs)

Establish critical limit(s)

Establish a systeto monitor control of the CCPs

Establish the corrective action to be taken when monitgrindicateghat a paricular CCP

Aay Qi dzy RSN O2y (i NP ¢

6. Establish procedures for verification to confirm thaetHACCP systeisiworking
effectively

7. Establish documentation conagng all procedures and recordppropriate to these
principles and thi application

aprwdE

Step 1¢ Hazard Analysis

The first step in HACCP is a hazard analysis. This involves:
1 Identifyingany potential hazards in yo@iood processing or preparation
1 Determining how critical each hazard is
1 Determining howlikely each hazard could happen

Some potentiafood safety hazardmclude:
1 Microorganisms that can grow during preparation, storage/or holding
1 Microorganisms or toxins that can survieeoking or reheating
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1 Chemicals that can contaminate food or food contact surfaces
1 Physical objects thatanaccidentally enter food
1 Adding a known allergeto a recipe

Eachhazardshould be examingfor the food safety risk and how likely it would leadfe@mdborne
illness. Some of the ways food is prepared or processed can incréasesk of a potential hazard:
1 Large volumes of food being prepared at one time, which increasesdrtithe
temperature danger zone
1 Processes involving multiple step preparation, especially if they occur over more than one
day or inwlve more than one food handler
1 Processes with significatemperature changes that pass through the danger zone multiple
times.

Step 2¢ Critical Control Points

A Critical Control Point (CCP) is any point during food preparation or production where food safet
could be at risk. For each critical hazard identified in step one, a way to lessen, prevent or
eliminate the rsk needs to be documented.

Every stage of food processing and preparation could be a critical control point, where a hazard
YIre SEAAGOD a4 @2dzQ@S fSINYSR: (KSasS adal 3sa
Receiving and storage

Freezingr efrigeration

Thawingand food peparation

Cookingand hot holding

Coolingand reheating

= =4 -4 4 A

Step 3¢ Critical Limits

C2NJ SIFOK / NARGAOIE [/ 2yaGNREt t2AydG 6//t0 ARSY
about critical limits in other chapters.

As a reminder, some of theseitical control points and their critical limits are:
1 Making sure hazardous foods are cooked to the minimum temperature needed to kill
bacteria The citical limit for cooking chicken i84°C (165°F)
9 Storing foods at temperatures that keep bacteria from growikige citical limit for cold
holdingis4°C (40°F)
1 Limiting the amount of time food spends in the danger zadrtee citical limit for food
preparation at room temperaturés 2 hours for hazardous foods.
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Step 4¢ Monitoring

At each Critical Control Poif€CP) the system needs to be monitored to make sure the critical
limits are in effect.Monitoring procedures need to be documented. They should be measureable
and recordable and it needs to be clear who is responsible for doing them and how often.

Someexamples of monitoring include checking:
1 temperatures during cooking
refrigerator and freezer temperatures
for government inspection stamps or labels on received food
for signs of infestation or contamination

1
1
1
1 for correct shipping temperatures for receivémbd

Step 5¢ Corrective Action

Corrective actions explain what to do if monitoring shows the critical Isniot met. When
corrective actions need to be taken, records should be kbptving what was done, whewhy
and by whom

Hazard /CCR Ciitical Limit Corrective Action (if control measure not me
Whole chicken must be cooked to a minimuy Continue to cook chicken until minimum
internal temperature of 82C (180F) to kill internal temperature is reached.

Salmonella bacteria.

Cool cookedoods from 60C (140F) to 20C | If food has not been cooled to 20 (68F)
(68 F) within two hours, and from 2€ (68F) | within two hours, food must be discarded.
to 4 C (40F) orless within the next four hours
to limit time in the danger zone.

Handsmust be washed between handlingw | Any food handled with contaminated hands
foods and ready to eat foods to prevent cre§ must be discarded.
contamination.

Hot hold cookedchicken at 60C (140F) or If temperature falls below 6 (140F) re
higher until served to prevent any bacterial | heat to 74 C (165F)g one time only.
growth.

Step 6¢ Verification
Verification is a doubleheck to make sure the HACCP system is working. Verification is done in

FRRAGAZ2Y G2 Y2y AG2NR Yy Jificatior] wolildda donelleksSmeB 0z | LI
monitoring.Verification is usually done by someone who is not involved with monitoring.
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As with the other HACCP principles, procedures for verification should be written down. They
should include:

T

)l
)l
T

Who will do theverification
How to do it

When to do it

What needs to be verified

Step 7¢ Documentation

There are two types afocumentsneeded for HACCP: documentation and records.

Documentation policies, procedures and other documents that are written as the HASyStem
is created.

Recordscreated when the HACCP procedures are followed. Records include recorded
temperatures, logs of corrective actions and any other information kept.

Records should be simple and easy for employees to use:

T

1
1
1

Keep blank formand a clipboard near work areas to check several items at the same time
Have notebooks or extra pages available to write down what actions have been taken
Post or store documentation near work areas so employees can refer to them quickly
Attachlogstdl KS SljdzA LIYSy i (GKS@QNB dzaSR F2NE A
a refrigerator

For more information on implementing a HACCP system and the types of records kept, see the
HACCP section of the Canadian Food Inspection Agency (CFIA) website.
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Review Questions

1. Sanitary facilities must have the following items:

a) hot and cold running water
b) soap in a dispenser and paper towels
C) a garbage receptacle

d) all of the above

2. Sanitizing utensils is important because:

a) it will reduce the transfer of pathogenmicroorganisrs
b) it makes the dishes shiny
c) it removes fingerprints

d) none of the above

3. The proper use of acdmpartment sink is:

a) clean and rinse in the first sink, sanitize in the second sink
b) clean in the firskink, rinse and sanitize in the second sink
c) for handwashing only

d) for washing vegetables only
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Glossary

Additive (food)

Asubstance added in small amounts to something else to imprg
strengthen or otherwise alter it.

Adulteration

To make something impure or inferior by adding something else
it. An example is addirigexpensive apple juice to fruit juices to
reduce costs.Orwhen a1 ingredient is accidentallgdded to food.

Aerobic Bacteria

Bacteria thd need oxygen to live angrow.

Allergen Asubstance, such as pollen@food, that causes an allergy.

Allergy A condition of heightened sensitivity tosaibstance such as food.

Anaerobic Bacteria Bacteria that can only live and grow where there is no oxygen.

Anaphylaxis Asudden, severéfe threateningallergic reaction that includes a
sharp drop in blood pressure, rash or hives and breathing
difficulties

Bacteria Plural for bacterium.Sngle-celled microorganisms that live in soil
water, the bodies of plants and anats, or mater obtained from
living things.

By-laws Laws created bynunicipal orregional governments to deal with
important issues that fall under their jurisdiction and are not deal
with at the provincial or federal level.

Chlorine A greenish, yellonpoisonous gaseous element used as a
disinfectant or sanitizer. Usually used in a liquid form for
disinfecting bod contact surfaces arfdr dishwashing systems.

Clean To remove oil, grease, dirt and debris using soap and water.

Communicable

Capable ofbeing transferred or carried from one person or thing
another. Also called contagious.

Contamination(of food)

Introduction ofmicroorganisrs or disease agents into food

Critical Control Points

(CCP)

In a Hazard Analysis Critical Control Peystem,the point in a
recipe where a hazard exists and a control measure is used to
eliminate, pevent or minimize that hazard.

Crosscontamination

The introduction ofmicroorganisms or disease agents into safe or
readyto-eat food making the food unsafe. Tle®n happen in 3
ways Raw food or its juices come in contact with cookedeady
to-eat food; ontaminated hands touching fogdising the same
equipment or utensils tdvandle raw and cooked food.

Cutlery

Multi-service articles such as knives, forks apdons

Danger Zone

The temperature range 4 to 60C, in whichmicroorganisns grow
and multiply well.

Diarrhea A disorder of the intestine marked by abnormally frequent and fl
evacuation of the bowels.
Disease A condition of ill health.

Enterotoxin

A toxin with specific action on the intestinal lining.

Foodbornelllness

A disease caused lopnsumingcontaminated food and/or water.

Food Grade

Made of corrosiofresistant, nortoxic materials that will not break
down during normal use. A food grade product can be readily
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cleaned and sanitized. If a product is not manufactured or
designated to have repeated contacttivfood, it is not to be used

Food Premises

Premises where food or milk is manufactured, processed, prepa
stored, handled, displayed, distributed, transported, sold or offel
for sale butdoes@ i Ay Of dzZRS | LINA @I G S

HACCP (HazardhAlysis
Critical Control Point

A system used throughout the food industry to enhance food
safety. The system looks at hazardous food, identifies the greai
risk factors, makes the necessary changes to reduce or eliminat
the riskand moniors the overall food handling.

HandWashing

The physical action of removing dirt amdcroorganisrms from the
hands using soap and water, scrubbing for at least 15 seconds,
rinsing and drying with paper towels.

Hazardous Food

Food that is abléo support the growth of pathogenic
microorganisms orthe production d@ toxins.

Health Hazard

Any condition of food premises, or substance, thing, plant or ani
other than man, or a solid, liquid, gas or combination of any of
them that has or is likely to have an adverse effien the health of
any person.

Host

Any living organism (often human)an onwhichmicroorganisns
can grow and multiply

Immune System

The immune system is the body's defense against infectious
organisms and other invaders. LISNE 2y Qa A Y Y dzy
the thymus, spleenlymph nodes, lymphocytes and antibodies.

Immuno-compromised

Unable to develop a normal immune response, usually because
disease, malnutritio or immunosuppressive therapy.

Infection A condition in whichmicroorganisns establishes itself and grows
andYdzf AL ASa Ay GKS K2a0GQa 07

Intoxication An adverse reaction by the body to a foreign (toxic) substance,
whether the substance was produced kit or outside the body.

lodine A chemical used as a disinfectant or sanitizer. Very expensive i

canstain multiservice articles.

Microorganismns

Invisible living single cells.

Multi -service Articles

Any container or tensilthat isintended for repeated useMulti-
service articles must be cleaned and sanitized afssheuse.

Outbreak As related tdoodborneillness: The occurrence of two or more
cases of a similar illnesesulting from the same food.
Parasites Organisms that cause illness by living and feeding off a host

organism. Does not necessarily cause disease.

Pasteurized

To expose (a foogduch as milk, cheese, yogurt, beer or wine) to &
high temperature for a period of time long enough to destroy
certain microorganisms without radically alteringettaste or
quality of the food.

Pathogers

Harmfulmicroorganisns that can cause diseasehinomans.

Pathogenic Bacteria

Colourless and odourless bacteria that causes disease in huma

pH

Is themeasure of the level of acidity or alkalinity of a solution an
ranges from O to 14. Pathogenic bacteria need a neutral
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environment to survive. Higbr low pH will not kill pathogenic
bacteria ut will not allow them to grow.

Potable

Ht or suitable for drinking.

Processindof food)

The treatment of food, usually on a commercial scale, to increag
its usefulnessstability or acceptability.

Production(of food) The growing, usually under human supervision, of the basic ani
or vegetable material of a food.

Protein Complex organic nitrogenous compounds that are usedfasa
source by living organisms

Protozoa Sngle-celled and usuallynicroscopic organisms, such as amoeba

ciliates, flagellates and sporozoans. Some protozoa arasfes
and may be pathogenic.

Provincial Legislation

Acts and regulations passed by the provincial government. The
legislation must be fitlowed throughoutthe province.

Quaternary Ammona A chemical used as a disinfection or sanitizer. Commonly used
the sanitizing rinse cycle of mechanical dishwashers.
Reagents Qubstances used in a chemical reaction to detect, measure,

examine or produce other substances. When a sanitizer is mixg
with a reagent, the colour the solution turns is used to tell wheth
the solution is the rightoncentration

Retailing(of food)

The display and sale of food in amtdor later consumption off the
premises.

Sanitize

Reducingunwanted contaminants such as bacteria and viruses
safe levelsising a chemical substance.

Sanitizing Solution

A mixture of a sanitizing chemical awdter in a certain ratio that
will be used to sanitize food contact surfaces, equimirand mult
service articles.

Service(of food) The final preparation and sale or giving of food for consumption
the premises (in a restaurawot cafeteria) orlsewhere fake-out);
can also include ddoor group picnics.

Source(of a Where amicroorganisnoriginates or comes from (afh human or

contaminant) animal intestines).

Spores A resistant body formed by certamicroorganisns when exposg
to unfriendlyenvironments.

Sterilize To kill alimicroorganisrs.

Utensils Includes kitchenware, tableware, glasses, cutlery or other similg
items used in handling, preparing, serviet;. of food.

Viruses Microorganisns that multiply inside livig cells and causéness.

Wash In Place

A system to clean, rinse and sanitize large equipment that cann
be cleaned in a dishwasher or sink. The equipment roest
cleanedand rinsed then sanitized with an appropriate sanitizer
using bucket or spray bottle method
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-38.2
-36.4
-34.6
-32.8

29.2
-27.4
-25.6
-23.8

-20.2
-18.4
-16.6
-14.8
-13
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9.4
-7.6
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°F
14
15.8
17.6
19.4
21.2
23
24.8
26.6
28.4
30.2
32
33.8
35.6
37.4
39.2
41
42.8
44.6
46.4
48.2
50
51.8
53.6
55.4
57.2
59
60.8
62.6
64.4
66.2

Temperature Conversion Table

°C
20
21
22
23
24
25
26
27
28
29
30
31
32
33
34
35
36
37
38
39
40
41
42
43
44
45
46
47
48
49

°F
68
69.8
71.6
73.4
75.2
77
78.8
80.6
82.4
84.2
86
87.8
89.6
91.4
93.2
95
96.8
98.6
100.4
102.2
104
105.8
107.6
109.4
111.2
113
114.8
116.6
118.4
120.2

°C
50
51
52
53
54
55
56
57
58
59
60
61
62
63
64
65
66
67
68
69
70
71
72
73
74
75
76
77
78
79

°F
122
123.8
125.6
127.4
129.2
131
132.8
134.6
136.4
138.2
140
141.8
143.6
145.4
147.2
149
150.8
152.6
154.4
156.2
158
159.8
161.6
163.4
165.2
167
168.8
170.6
172.4
174.2
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°C
80
81
82
83
84
85
86
87
88
89
90
91
92
93
94
95
96
97
98
99
100
101
102
103
104
105
106
107
108
109

°F
176
177.8
179.6
181.4
183.2
185
186.8
188.6
190.4
192.2
194
195.8
197.6
199.4
201.2
203
204.8
206.6
208.4
210.2
212
213.8
215.6
217.4
219.2
221
222.8
224.6
226.4
228.2

°C
110
111
112
113
114
115
116
117
118
119
120
121
122
123
124
125
126
127
128
129
130
131
132
133
134
135
136
137
138
139

°F
230
231.8
233.6
235.4
237.2
239
240.8
242.6
244.4
246.2
248
249.8
251.6
253.4
255.2
257
258.8
260.6
262.4
264.2
266
267.8
269.6
271.4
273.2
275
276.8
278.6
280.4
282.2

°C
140
141
142
143
144
145
146
147
148
149
150
151
152
153
154
155
156
157
158
159
160
161
162
163
164
165
166
167
168
169

°F
284
285.8
287.6
289.4
291.2
293
294.8
296.6
298.4
300.2
302
303.8
305.6
307.4
309.2
311
312.8
314.6
316.4
318.2
320
321.8
323.6
325.4
327.2
329
330.8
332.6
334.4
336.2




Food Safety Website List

Ontario Food Premises Regulation 498 ¢ E-Laws
Ontario Ministry of Healtland LongTerm Care

Ontario Ministry of Agriculturei-oodand Rural Affairs
Canadian Food Inspection Agency (CFIA)

Health Canada

Public Health Agncy of Canada

Food Retail and Food Services Code

Canadian Partnership for Consumer Food Sdieltycation
Food Safety Network

World Health Organization

U.S.Federal Drug Administration

Calibrating Your Thermometer
1. Fill a mediurrsized glass with crushed ice. Add water to ice. Place sensing area of
thermometer in glass of ice water.
2. Wait 3minutes. Stir water occasionally.
3. After 3 minutes, thermometer should read© (32F)
4. If not, leave probe in ice water

5. Using pliers or a small wrench, turn the adjustable nut on the back of the thermometer
head until the needle reaches© (32F). Younmay need to add more ice.

6. Wait 3 minutes. Stir occasionally. -Bdjust the nut if required for the needle to read®
(32F).
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applicable. Most foods are safe to eat if stored longer, but flavor and nutritional value will deteriorate.

Discard if there is evidence giailage.

tAFTS 27

Cupboard (room temperature)
Unless otherwise specified, times apply to unopened
packages.

CEREAL GRAINS

(once opened, store in airtight containers, away from
light and heat)
Bread crumbs (dry)
Cereals (ready-to-eat) .
Cornmeal ...
Crackers

3 months
.. 8 months
6-8 months
.. 6 months
.. several years
.. several years

Rolled oats .. 6-10 months
White flour ... 1year
Whole wheat flour ..o 3 months

CANNED FOODS

(once opened, store covered in airtight container in
refrigerator)

Evaporated mil k ééé-&2months.
Other canned foods..........ccceeiiiiiireeneiieiee 1 year

DRY FOODS

(once opened, store in airtight containers, away from
light and heat)

Baking powder, baking soda ...
Beans, peas, lentils .
Chocolate (baking)
Cocoa ...
Coffee (ground)..
Coffee (instant)
Coffee whitener .
Fruit (dried)..
Gelatin
Jelly POWAET ..ot
Mi xes
Mi xes i
Mi xes (main d
Potatoes (flakes).........ccccocvviiiiiiiiiiiiiie 1 year
Skim milk powder

BT [aTo] o 1=T 0 T=T o S SRN 1 year

- opened 1 month

... Lyear
1 year
.. 7 months

1 year

Sugar (all types) . several years
Tea bags 1 year
MISCELLANEOUS FOODS

HONBY ..o 18 months
Jam, jellies (once opened, store covered

in refrigerator)........cccooeveerenie e 1year
Mayonnaise, salad dressings

S UNOPENEM ..oviiieieeieie et 6 months

- opened (store covered in refrigerator)...... 1-2 months

Molasses.. . 2 years
... 1 month

Peanut butter

- unopened .. 6 months

- opened .. . 2 months

Pectin - liquid..

- opened (store covered in refrigerator) ....... 1 month

-powder ed
Sandwich spread (once opened, store covered in
refrigerator) . 8 months
Syrups - corn, maple, table .1 year
Vegetable oils (once opened, store covered in
refrigerator).. ... lyear

Vinegar ....

Yeast(dry)....

VEGETABLES

Potatoes, rutabaga, squash.. ... Lweek
Tomatoes ... Lweek
Cool room (7-10°C, 45-50°F)

Onions (dry, yellow skin) ... ... 6 weeks
Potatoes (mature)..... .. 6 months

.. several months
..several months

Rutabaga (waxed).
Squash (winter)

Refrigerator (4°C, 40°F)
Unless otherwise specified, cover all foods.

DAIRY PRODUCTS &AND EGGS
(check .best before. dates)

Butter - unopened ... .... 8 weeks

FISH AND SHELLFISH
Clams, crab,

Fish (cleaned) - raw.... .. 3-4 days

- cooked 1-2 days
Oysters (live) . .. 24 hours
Scallops, shrimp (raw) ... 1-2 days
Shellfish (cooked) 1-2 days
FRESH FRUIT (RIPE)

Apples . 2 months

- purchased February to July ..
Apricots (store uncovered) ...
Blueberries (store uncovered)..
Cherries ......ccocvveeiriicicnns
Cranberries (store uncovered)....
Grapes
Peaches (store uncovered) ..

Raspberries (store uncovered)
Rhubarb ......cccooveiviiiiiis
Strawberries (store uncovered)

FRESH VEGETABLES
ASPATAGUS ..o
Beans (green, wax) .

Broccoli.
Brussels sprouts
Cabbage .
Carrots ....
Cauliflower .
Celery ..
Corn .....
Cucumbers .
Lettuce

.... 2weeks
.. use same day
1 week
.. 1 week

Mushrooms 5 days
Onions (green) .. ....1 week
Parsnips .. .. several weeks
Peas............ use same day
Peppers (green, red) .. ... 1 week
Potatoes (new) .. 1 week

Spinach ...
Sprouts ...
Squash (summer) ...

MEAT, POULTRY
Uncooked

Chops, steaks .........
Cured or smoked meat ..
Ground meat .

. 2-3 days
. 6-7 days
1-2 days

Poultry .... 2-3 days
Roasts .... 3-4 days
Variety meats, giblets .... .. 1-2 days

Cooked
All meats and poultry .........cccccoevveireenens 3-4 days
Casseroles, meat pies, meat sauces . 2-3 days

SOUPS oot 2-3 days
MISCELLANEOUS FOODS

Coffee (ground). 2 months
Nuts .... 4 months
Shortening .. 12 months
Whole wheat flour ... 3 months

-opened .......cccoeeeee 3 weeks
Cheese - cottage (once opened). ... 3 days
SFIM several months
-processed (unopened) ééé. .
- processed (opened) .........cccoeeireninienn. 3-4 weeks

... 3weeks
Margarine - unopened. .. 8 months
- opened ... 1 month
Mi Il k, cream, yogurt (once

| obst e+424hoursu s

Freezer (-18°C, 0°F)
Use freezer wrapping or airtight containers.
Freeze fresh food at its peak condition.

DAIRY PRODUCTS AND FATS
Butter - salted ...
- unsalted .........

3 months

Cheese - firm, processed .... .... 3 months
Cream - table, whipping
(separates when thawed) . .. 1 month

Ice cream ... .. 1 month
Margarine ... 6 months
MITK e 6 weeks

FISH AND SHELLFISH

Fish (fat species: lake trout, mackerel, salmon)
................................................................. 2 months
Fish (lean species: cod, haddock,

pike, smelt)
Shellfish

6 months

FRUITS AND VEGETABLES............ccoe. 1year

MEAT, POULTRY AND EGGS
Uncooked
Beef (roasts, steaks)

Chicken, turkey - cut up . 6 months
“WHOIE o 1 year
Cured or smoked meat . 1-2 months
Duck, goose ........... 3 months

Eggs (whites, yolks)
Ground meat

Lamb (chops, roasts) .... .. 8-12 months
Pork (chops, roasts) 8-12 months
Sausages, wieners .... .. 2-3 months

3-4 months
.. 8-12 months

Variety meats, giblets ...
Veal (chops, roasts)
Cooked

All meat .. .... 2-3 months
All poultry ... .. 1-3 months
Casseroles, meat pies .. .... 3 months

MISCELLANEOUS FOODS

Bean, lentil, pea casseroles .................. 3-6 months
Breads (baked or unbaked, yeast) ... 1 month
Cakes, cookies (baked) . 4 months
Herbs ..o 1 year
Pastries, quick bread (baked) . 1 month

Pastry crust (unbaked) ..... .. 2 months
Pie (fruit, unbaked) . 6 months
Sandwiches ............ .. 6 weeks
Soups (stocks, cream) .. 4 months
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Food Safety Self Inspection Form

Critical items are marked with an asterisk

YES NO

A A

Dry Storage

Is all food atoredbff the floor?
(so floor can be cleaned)

Are food storage shelves clean and in géod A
repair¥to promote food safety)

Is food stored separately from personalA A
items, leaning & maintenance supplies?

i 7

Are all foods kept covered?
(to prevent contamination)

YES NO

A
0

Refrigerated Storage

*|s raw meat stored below other food? A

(so it doe-eabfoodsiir i p n

Are thermometers conspicuously pIaceAn A

the warmest part of the unit?
(where highest temperature can be read)

A

p2!

Is food covered?
(to prevent accidental contamination)

Is food stored out from under unprotecA A
condensation lings® nothing drips into it)

A

2!

Are refrigerators a€MOF or below?
(to keeppacteridrom growing)

~

A

2!

Are freezeiseping foods fro2en
(to keep frozen foods from thawing)

r

YES NO
Are food prep sinks cleaned and sanitiz@d A
before use®o kill the bacteria in them)

Food Preparation

A

Are separate cutting boards used for raA

meat and for other food?
(to prevent cressntamination)

Is raw meat awaiting processing kept frAﬂ A

being held at room temperatures for long
periodsqto keep germs from growing)

~ ~

A A

Are potentially hazardous foods

cookedapidly to ?&/165F before
being placed into hot holding units?
(to kill off harmful bacteria)

Is potentially hazardous food held beIO\A A

4 C/40F or above 60/140F
e gtfeYdanger zone where germs grow best)

Is potentially hazardous food cooled A A

beforeefrigeration in shallow trays, or in
an ice bath®oreduce time in danger zone)

Are potentially hazardous foods proper}é\ A
thawed?qnot at room temperature)

~

A

Cross

Are utensil handles stored out of the foA
producty so t hey donot

Are wiping cloths stored in a sanitizing A A
solutionif applicali?e(to kill the germs they pick up)

Is a metal stemmed food probe thermoA A
meter provided?

(for frequent temperature checks)
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Personal Hygiene YES NO
Are employees eating, dgriin A A
smoking away from food preparation and

utensil washing areas?

Are food handlers washing hands routiAly?A

Are employees with illnesses and infecAns A

restricted from handling food and utensils?
(so they dondét infect ot

Utensils& Utensil Washing YES NO

~

Are all utensils stored properly? A A

~

Are damaged utensils discarded? A A

Are utensils washed in detergent, rinseA A

in cleawater and sanitized with the correct
concentration of chemital®Rill bacteria)

Do hotvater sanitizing machines have aA A

final rinse temperature ofA/8@Cfor 10 seconds
(to sanitize the dishes)

Do chemical sanitizing machines provia@« A
100 ppm chlorine200ppmQUA®P

Is tableware pseaked before washing?A A
(to looseancrusted food)

2!

Are all utensils dragapropriatety A
(to prevent contamination)

~

Is the £ompartment sink operated as A A
follows:

1. Wash wittvarnsoapy water in first basin;

2. Clear water rinse in the second;

3. Sanitize fet5 seconds the third.

~ ~

Are wash and rinse water kept clean? A A

Are test kits provided and used for A A

monitoring the sanitizer concentrations?
(so they dondét | ose
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General Premise YES NO
Are all areas (kitchen, dining room, chaAJe A
roomwashrooms, garbage storage &

disposal area) cleaned regularly?

Is adequate ventilation supplied and A A
maintained?

Is all equipment clean and in good conAionA

her s)

Are food contact surfaces cleaned andA A
sanitized after each ugekill germs

~

Are the gaskets and interiors of refrigeerrsA

free ofdebrig?s o ger ms canét feed
Is the can opener blade free of food deAs A

and metal shavings?

Are floors in good repair and free of dirA A

moisture and food debris?

(wherensects can breed and feed)

Are garbage containand areas clex{o A A

reduce attraction of rodents and other pests)

Odds & Ends YES NO

Are toxic chemicals labeled and storedA A
separately from food and utensils?

Is an area providedpfersonal belongingsA\ A

that is separate from utensils and food?
(to cut down on cross contamination)

~

Are hand sinks equipped with soap andA\ A
Towelsn dispensergfor propdrand washihg

Are all lights shieldéai?keep broken glasé\ A
fromfalling into food and to prevent cuts)

Date of Inspection

Pérdoh if éhdrdev. €N es s )

on




Time/Temperature Log

Date:
FOOD PRODUCTS
Breakfast Time 7 am 8 am 9 am 10 am 11 am 12 am
Lunch Time 11 am 12 pm 1pm 2 pm 3 pm 4 pm
Dinner Time 4 pm 5 pm 6 pm 7 pm 8 pm 9 pm

Record the daily temperature checks using a calibrated sanitized probe thermometer.

Internal food temperature Guidelines

Whole Poultry

Poultry

Pork and ground meats

Fish and other hazardous foods

Hot holding
Reheating

82C(180F)
746C (165F)
71C(160F)
70eC(158F)

60eC(1404)
To original cooking temperatura 74¢C (165¢)within 2 hours.
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CLEANINGCHEDULETWO WEEK PERIOD Date: From to

AREA SCHEDULE INIT|[S Th Sa Th Sa
Floors & Carpets - dally

Handbasins & Sinks - min. daily

clean, stock with soap, paper towels

Dishwashers

check thermometers60 C (140F)
wash / 82C (180F) final rinsdor 10
secondsr chemical concentration
clean machine when needed

Cooking Equipment

daily before use

Counters/Cutting Boards

min. daily
before use
between raw & ready to eat foods

Utensils

clean and disinfect after use, inspect
for cracks

Thermometers/Temperatures

check daily 4C (40F) cold holding /
60 C (140F) hot holding

Staff Washrooms/ Change
rooms

min. daily
clean/disinfect

Public Washrooms

clean twice daily or as needed (befo
opening & mid afternoon)
check supplies

Garbage - remove twice weekly
- clean & disinfect containers after
emptying
Utensil Storage Bins - clean weekly
Shelves - clean weekly
Refrigerators/Walkin coolers | -  clean weekly

freezers

take inventory
rotate stock

Fume hoods/Exhaust

clean min. weekly

Storage areas

clean weekly

rotate stock

check for pests

ensure products are off the floor and
covered

Storage areas
(non food)

check supplies weekly
cleancloths, mops daily
cleaners/chemicals are labeled

clean room weekly
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