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Due Care 
 

Due Care vs. Negligence 
 

Due diligence, also known as due care, is 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 care, ALL persons in the food premises must be knowledgeable 
about their job and meet the minimum required standards.  Therefore all staff, especially 
management, must know the applicable regulations.  As a food handler you can be charged 
individually as well as the business for unsafe food handling practices. 
 
 

Legislation 
 

The food service industry is regulated by three levels of government. 
 

Federal, provincial/territorial and municipal legislation applies to the food service industry. 
Legislation is the set of rules that food premises need to follow to ensure their food is kept safe.  
 
 

Federal Legislation 
 

The Canadian Food Inspection Agency (CFIA) inspects foods produced and sold 
in Canada. 
 

The CFIA is made up of food inspectors from Health Canada, Agriculture and Agri-Food, and the 
Department of Fisheries and Oceans. CFIA is responsible for the inspection of food at the 
federal level.  The CFIA is also responsible for food recalls. 
 
The main regulating legislation at the federal level is the Food and Drugs Act. The Food and 
Drugs Act sets standards for all foods produced and sold in Canada. It looks at things such as 
the alteration, colouring, bacterial standards, manufacturing conditions and distribution of 
food to ensure the safety and protection of human health. 
 

Federal acts and regulations govern specific food types such as: 
¶ Meats 

¶ Milk and dairy 

¶ Fish and seafood 

¶ Poultry and eggs 
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These foods require special attention since they have been linked to foodborne 
illness outbreaks. 
 

All these products are consƛŘŜǊŜŘ ǘƻ ōŜ άƘŀȊŀǊŘƻǳǎ Ŧoodsέ that can be dangerous unless 
handled and stored properly.  As such, all three levels of government have made regulations 
regarding their handling and sale. 
 
 

Provincial Legislation 
 

The Health Protection and Promotion Act (HPPA) is the provincial legislation 
enforced by public health units. 
 

άThe 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 
ǇǊƻǘŜŎǘƛƻƴ ƻŦ ǘƘŜ ƘŜŀƭǘƘ ƻŦ ǘƘŜ ǇŜƻǇƭŜ ƻŦ hƴǘŀǊƛƻΦέ  R.S.O. 1990, c. H.7, s. 2.  
 

The HPPA outlines the duties of the Board of Health, the governance body that ensures the 
operation and provision of health programs within a health unit, including inspections of food 
premises. 
 

The HPPA gives public health inspectorΩǎ certain powers: 
 

Power of entry ς (HPPA, s 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 duties under the act. This would 
include routine inspections or the investigation of a health 
hazard complaint. 
 
Power of seizure ς (HPPA, s 19): 
The medical officer of health or a public health inspector 
may seize anything suspected of being a health hazard for 
laboratory testing. 
 
Power of destruction ς (HPPA, s 19): 
If a public health inspector determines that a food is a health 
hazard, he/she has the power to destroy or dispose of the 
food immediately. 
 
Power to make an order ς (HPPA, s 13): 
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. Orders may require a person or persons to stop doing 
something specific or to take specific action. In the case of food premises, this includes the 
power to order the premises to be closed until a health hazard is eliminated. 
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Regulations under the Act explain what the Act means and minimum standards 
that must be followed. 
 

Regulations are developed to define the intentions of the Act.  {ǇŜŎƛŦƛŎǎ ǎǳŎƘ ŀǎ ΨǎǘƻǊŜ 
ƘŀȊŀǊŘƻǳǎ ŦƻƻŘ ōŜƭƻǿ пϲ/Ω ŀǊŜ ǎǘŀǘŜŘ ƛƴ the regulation. 
 
 

Ontario Regulation 493/ 17: Food Premises 
 

A provincial regulation. 
 

The Food Premises Regulation only applies to food premises within Ontario.  Public health 
inspectors όtILΩǎύ who enforce this regulation are known as provincial offenses officers.  PHIΩs 
may undertake legal actions against a food facility for not following the regulations. 
 

Explains the minimum standards for 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 
regulation covers areas such as maintenance, equipment, food temperatures, sanitary facilities, 
food handling and employee hygiene in food premises. 
 

Protocols and guidelines are available to provide more information. 
 

These documents are created by 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 by-laws for issues not dealt with provincially or federally. 
 

By-laws can be different in each municipality or region. 
 

Each jurisdiction can have unique needs or priorities.  For example, some municipalities 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: 
• Licensing and zoning 
• Garbage control and recycling 

 

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

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 boundaries. All inspection reports can be viewed by the 
public at http://www.hpepublichealth.ca/inspection-results. The Check F.I.R.S.T. food safety 
disclosure system was launched in 2013 to allow residents and visitors to review food safety 
inspection reports online for public food premises in Hastings and Prince Edward Counties.  
 

Enforce the Act and regulations. 
 

What is required in one facility is required in all facilities.  Inspectors try to enforce the rules 
uniformly.  Basic requirements like hand sinks with soap and paper towels are required no 
matter where the food is being prepared and served.  What may change is the set-up or 
equipment used.  This applies especially for temporary or outdoor events. 
 

Educate food handlers on safe food handling methods. 
 

Inspectors conduct food handler training classes throughout the year but will also discuss safe 
food handling practices with staff while conducting inspections.   
 

Our goal is to protect the health of the public. 
 

 

Public Health Inspectors 
 

Duties of a PHI: 
¶ Confirm compliance with regulations 

¶ Investigate foodborne illnesses and foodborne outbreaks 

¶ Investigate consumer complaints 

¶ Carry out actions needed for food recalls, fires, floods, or emergencies 
 

If an immediate health hazard is observed during an inspection, the PHI could 
close the food premises. 
 

Public health inspectors enforce both the HPPA and the Food Premises Regulation and if a 
health hazard is observed that poses a threat to the safety of the public, the inspector is 
directed to eliminate that hazard.  This could result in the closing of the food premises. 
 
 
 

http://healthspace.com/Clients/Ontario/HastingsPrinceEdward/Web.nsf/home.xsp
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Review Questions 
 
1.  The Health Protection and Promotion Act and its regulations are: 
 

a) specific to each area 
b) the same across the province 
c) the same across Canada 
d) changed on a yearly basis 

 
2.  The health unit must: 
 

a) inspect food premises 
b) enforce the Food Premises Regulation  
c) educate food handlers 
d) all of the above 
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What Is Foodborne Illness? 
 

Foodborne illness is acquired from consuming contaminated food or water. 
 

This term can include any type of illness that you can get from consuming food or liquid that is 
contaminated.  It can include 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 be almost anything; however, vomiting and diarrhea are 
most common.  ²ƘŜƴ ǇŜƻǇƭŜ ǎŀȅ ǘƘŜȅ ƘŀǾŜ ŀ Ψ24-ƘƻǳǊ ŦƭǳΣΩ ƛǘ ƛs often a 
case of foodborne illness. 
 

Symptoms can start anywhere from 20 minutes up to a 
month or more after consumption. 
 

In some cases, vomiting can occur almost immediately.  The length of time it takes for 
symptoms to begin is called the incubation period and will depend on the type and amount of 
organism consumed, the immune system of the person and the presence of other illnesses. 
 

Groups at higher risk include:  
¶ Children under 5 

¶ People with weakened immune systems 

¶ Pregnant women 

¶ Seniors 
 

These people are more at risk due to underdeveloped, weakened or compromised immune 
systems.  They may not be able to fight off the illness as well as a young, healthy person.  For 
these groups foodborne illness can be very dangerous and even fatal.  However, even young 
healthy people can be seriously affected by a foodborne illness. 
 
 

Costs of Foodborne Illness 
 

Bad publicity  
 

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

Legal costs: possible law suits, higher insurance costs 
 

There have been numerous cases where restaurants have been sued for causing a foodborne 
illness.  The courts can award an amount of money, usually dependent on the type of illness and 
the severity. 



Foodborne Illness 

11 

 

Pain and suffering for individual / Loss of productivity for business 
 

Since employees often eat at their place of work, they may also be affected by a foodborne 
illness caused by the food premises.  If employees are ill they will be ordered to stay at home by 
the public health unit until they are symptom free for 24 hours.  This can result in a shortage of 
staff for some shifts which can affect the business.   
 

Closures and/or fines 
 

Fines, and possible closure, may be levied against the premises, operator and/or food handler if 
it is found that they were negligent in their duties. 
 
 

What to do if Someone Reports a Possible 
Foodborne Illness 

 

Call Public Health. 
 

Call your local public health unit and report it to the Environmental Health Department.  
Provide as much information as possible to assist in the investigation.  The public health 
iƴǎǇŜŎǘƻǊΩǎ ǊƻƭŜ ƛǎ not to lay blame but to prevent someone else from getting sick 
and ensure the incident does not happen again.   
 
Public health will investigate by asking such questions as: 

¶ Who was working and preparing food? 

¶ Were any staff ill with similar symptoms? 

¶ What ingredients were used? 

¶ How was the food prepared? 
 

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 forgotten by the time legal proceedings begin. 
 

Save food samples from original meal if possible. 
 

These samples should be labelled and stored in the refrigerator.  Food samples from the original 
meal may be sent to the Public Health Laboratory for testing to determine if there are any 
pathogens present.  The health unit will also ask the customer to submit a stool or vomitus 
sample for testing to determine the pathogens present.  A confirmed foodborne illness only 
ƻŎŎǳǊǎ ǿƘŜƴ ǘƘŜ ǇŀǘƘƻƎŜƴǎ ŦƻǳƴŘ ƛƴ ǘƘŜ ƻǊƛƎƛƴŀƭ ƳŜŀƭ ŀƴŘ ƛƴ ǘƘŜ ǇŀǘǊƻƴΩǎ ǎǘƻƻƭ ƻǊ ǾƻƳƛǘǳǎ ŀǊŜ 
the same. 
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Causes of Foodborne Illness 
 

¶ Chemical Contamination 

¶ Physical Contamination 

¶ Allergens 

¶ Microbiological Contamination (bacteria, viruses, parasites) 
 
 

Chemical Hazards 
 

Foodborne illness caused by chemicals is called food poisoning. 
 

Some chemicals are added to food on purpose.  These include things like salt, spices and 
colouring.  Other chemicals can get into food by accident through cross-contamination.   
 

Vomiting, often within hours. Other symptoms may include: 
¶ Nausea 

¶ Abdominal or stomach pain 

¶ Diarrhea 
 

Symptoms usually happen fast, from 20 minutes to hours after eating the contaminated food.   
 

Metal Food Poisoning 
 

Dissolved metal in food can cause chemical food poisoning.  If acidic foods, like fruit juices or 
tomatoes are stored or cooked in metal containers, the acid can cause the metal to dissolve.  
Once opened, do not store food in the original can.  Lead, copper, tin, zinc, iron and cadmium 
are all possible sources of metal food poisoning.   
 
Some other ways that food can be contaminated with metal are: 

¶ /ƻǇǇŜǊ ōŜǾŜǊŀƎŜ ƭƛƴŜǎΦ  ²ŀǘŜǊ Ŏŀƴ ǎŀŦŜƭȅ Ǌǳƴ ǘƘǊƻǳƎƘ ŎƻǇǇŜǊ ƭƛƴŜǎ ōŜŎŀǳǎŜ ƛǘ ǿƻƴΩǘ 
dissolve the copper.  Acidic fruit juice or carbonated beverages will cause the copper to 
dissolve into the beverage. 

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

¶ Lead in paint.  Painted dishes or cookware may contain lead which can be absorbed into 
acidic or hot food and drinks. 

 

Intentional Chemical Additives 
 

!ŎŎƻǊŘƛƴƎ ǘƻ IŜŀƭǘƘ /ŀƴŀŘŀΣ άŀ ŦƻƻŘ ŀŘŘƛǘƛǾŜ ƛǎ ŀƴȅ ŎƘŜƳƛŎŀƭ ǎǳōǎǘŀƴŎŜ ǘƘŀǘ ƛǎ ŀŘŘŜŘ ǘƻ ŦƻƻŘ 
during preparation or storage and either becomes a part of the food or affects its characteristics 
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for the purpose of achiŜǾƛƴƎ ŀ ǇŀǊǘƛŎǳƭŀǊ ǘŜŎƘƴƛŎŀƭ ŜŦŦŜŎǘΦέ  Lƴ ƻǘƘŜǊ ǿƻǊŘǎΣ ŦƻƻŘ ŀŘŘƛǘƛǾŜǎ ŀǊŜ 
things added to colour, thicken, firm or preserve food.  These are called intentional chemical 
ŀŘŘƛǘƛǾŜǎ ŀǎ ǘƘŜȅΩǊŜ ŀŘŘŜŘ ǘƻ ŦƻƻŘ ƻƴ ǇǳǊǇƻǎŜΦ 
 
If additives are used correctly, they are not harmful to most people.  They 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, rodenticides and cleaning chemicals 
are sometimes used in food premises.  If these chemicals get into food, 
they can cause a food poisoning.   
 
 

Preventing chemical hazards: 
¶ Never store chemicals and food together. If space is limited, make sure these items are 

stored below food to prevent spillage into the food. 

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

¶ Do not use a food container to store chemicals.  Food containers must not be used as 
people could mistakenly think the chemical is a food product. 

¶ Ensure all chemical products are properly labelled. 
 
Follow instructions carefully when dealing with poisonous chemicals to make sure that food is 
kept safe.  An example is that some cleansers have to be rinsed off a counter before the counter 
can be used in food preparation.  If the counter is not rinsed off, the cleanser residue on the 
counter can get into food and cause foodborne illness. 
 
 

Physical Hazards 
 

Objects that can cause discomfort ranging from a small cut to possible choking, 
such as: 
¶ Dirt 

¶ Hair 

¶ Broken glass 

¶ Nails 

¶ Staples 

¶ Metal wire 

¶ Damaged dishes (cracked, chipped or warped dishes should be discarded) 
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Preventing physical hazards: 
¶ Install protective shields or covers on lights over preparation and storage areas. 

¶ Watch for staples and nails in boxes and crates when unpacking food. 

¶ Do not use glasses to scoop ice.  Use only commercial grade plastic or metal scoops with 
handles. 

¶ Do not store toothpicks or non-food items above food preparation or storage areas. 
 
 

Allergens 
 

Allergies are an over-reaction of the immune system to a substance. 
 

Allergens, once ingested, cause the body to produce an excess amount of histamines which can 
result in many types of symptoms.  Staff need to know that allergies are very serious. 
 

Reactions to allergens can be very quick. 
 

Reactions can go from start of symptoms to possibly fatal shock within 10 to 15 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®.  Epinephrine will ƘŜƭǇ ŀ ǇŜǊǎƻƴΩǎ ōǊŜŀǘƘƛƴƎ ƭƻƴƎ ŜƴƻǳƎƘ ǘƻ 
allow time 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 
headaches but can also include vomiting, nausea, coughing, sneezing, trouble breathing, throat 
and tongue swelling, eczema and/or hives.  In severe cases, death may occur. 
 

Examples of allergens include but are not limited to: eggs, milk, 
soy, nuts, seafood, sulphites and wheat. 
 

Be also aware of products containing these substances (i.e. peanut oil and 
salad dressing). 
 
 

Allergies and the Food Service Industry 
 

Use only labelled products. 
 

Labels on food containers are required by law to list all ingredients that are included in that 
food.  Labels are also important in the event of a product recall (manufacturer, lot codes, etc.). 
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Keep ingredient lists for all food packages. 
 

Keep ingredient lists from pre-packaged food items.  If placing large volumes of dry goods into 
storage bins, tape the ingredient list to the container so that staff will know what the product is 
and the ingredients.   
 

Maintain an accurate list of all ingredients in food dishes. 
 

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

¶ Print the ingredient information on the menu.  LŦ ȅƻǳ ƘŀǾŜ ŀ ǎƳŀƭƭŜǊ ƳŜƴǳ ǘƘŀǘ ŘƻŜǎƴΩǘ 
change often, this could work for you.  

¶ Use recipe binders.  A recipe binder would list all the menu items and their ingredients, 
like a recipe cookbook. The list would include the ingredients 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. 

¶ Check with guests in advance. Organizers of catered events should ask if any of their 
guests have special dietary needs or food allergies.  When drafting banquet and catering 
ŎƻƴǘǊŀŎǘǎΣ ŀ ǎŜŎǘƛƻƴ ŎŀƭƭŜŘ άǎǇŜŎƛŀƭ ŘƛŜǘŀǊȅ ƴŜŜŘǎέ ǎƘƻǳƭŘ ōŜ ŀŘŘŜŘ ǘƻ ŀŘŘǊŜǎǎ ǘƘƛǎΦ 

 

Provide customer with ingredient list if asked. 
 

Customers may request to look at a productΩs ingredient list to ensure that the food does not 
contain an item they may be allergic to.   
 

If you are not sure of a food's ingredients, tell the customer ȅƻǳΩǊŜ ƴƻǘ ǎǳǊŜΦ 
 

Do not guess. Let the customer make the choice on whether they would like to eat the product.   
 

Do not cross-contaminate food. 
 

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

Avoid using food 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. 
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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.  
This should be posted in an area that all staff know about and have access to ς like a staff 
bulletin board. 
 

Call 911 if a customer is having an allergic reaction. 
 

Due to the risk of anaphylactic shock from an allergy, medical attention is required for any 
reaction to a food product.  Reactions can increase in severity the more the person is exposed 
to the allergen. 
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Types of Microorganisms 
 

¶ Viruses 

¶ Parasites  

¶ Fungi (Yeasts and Moulds) 

¶ Bacteria 
 

The most common cause of foodborne illness is microbiological contamination.  
These microorganisms are the most common and the most important in terms of 
food safety. 
 
 

Understanding Microorganisms 
 

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

Microorganisms are living single cells that cannot be seen without a microscope. They are 
everywhere and on everythinƎ ǳƴƭŜǎǎ ǘƘŀǘ ƛǘŜƳ ƛǎ ƭŀōŜƭƭŜŘ ΨsterileΩ. 
 

Some microorganisms are good for us. Other microorganisms can make us sick. 
 

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

Microorganisms that make us sick are called pathogens. 
 

This is the official name for harmful microorganisms. 
 

Food contaminated with microorganisms may look, smell, and taste normal 
even when it's not safe. 
 

Microorganisms are very small and may not change any visible condition of the food, so you 
cannot tell they are there. 
 

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

Anything the food touches during preparation can introduce microorganisms into the food.  
Items that do need to touch the food must be clean and sanitized (i.e. hands or food contact 
surfaces) before coming in contact with the food product. 
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Viruses 
 

Viruses are the smallest, simplest form of life known. 
 

Viruses lack cell structure and need a host to survive and multiply. A virus goes directly into a 
living cell and uses ǘƘŜ ŎŜƭƭΩǎ reproductive system as its own.  Antibiotics do not kill viruses, but 
some vaccines will help prevent the spread of viruses. 
 
Viruses do not multiply inside food.  They need a living organism to multiply. 
 

Viruses get into food through: 
¶ People's hands (the most common way) 

¶ Foods washed in contaminated water 

¶ Seafood or shellfish harvested in sewage-contaminated water 
 

Viruses are also easily spread from one person to another.  Some viruses can survive on food 
contact surfaces and doorknobs for a long period of time.   
 

Examples of viruses include Hepatitis A, Norovirus, Rotavirus and Influenza 
 

Hepatitis A has a long incubation period of up to 50 days. Unlike Hepatitis B and C which are 
transmitted in the blood, Hepatitis A transmitted in food and water.  All three illnesses affect 
the liver.  Norovirus is a severe illness with a sudden onset and profuse vomiting and diarrhea, 
and generally lasts only 24-60 hours. Rotavirus and influenza are respiratory viruses. 
 
 

Parasites 
 

A parasite is an organism 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 tapeworms. A parasite, 
like a virus needs a host that it can feed off.  Parasites also do not multiply in food. 
 

Most parasites are transferred to humans by: 
¶ Water contaminated with animal or human feces (for example drinking unfiltered or 

untreated surface water, or consuming contaminated unwashed raw vegetables) 

¶ Eating undercooked meat, fish, crab or mollusks (for example undercooked pork was 
historically connected with Trichinosis) 
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Food handlers with these parasites, with or without symptoms, can contaminate food by not 
washing their hands after using the washroom and then handling food.  Also, washing raw 
vegetables and fruits with contaminated water can spread parasites. 
 

Examples of parasites include protozoan Giardia lamblia, roundworm Trichinella 
spiralis and protozoan Entamoeba histolytica. 
 

DƛŀǊŘƛŀ ƭŀƳōƭƛŀΣ ŀƭǎƻ ƪƴƻǿƴ ŀǎ ά.ŜŀǾŜǊ CŜǾŜǊέ, can be found on surfaces, or in soil, food or 
water that has been contaminated with infected feces from humans or animals.  It is most 
commonly associated with untreated or unfiltered drinking water or recreational water. 
 
 

Fungi: Mould and Yeast 
 

Mould can be useful, but can also spoil food and produce a toxin. 
 

Moulds are needed for some things, like making cheese and antibiotics.  The blue in blue 
cheese, the flavour and sweetness of some rare white wines and the power of penicillin to fight 
disease, all come from different kinds of mould.  But the moulds we find in the kitchen spoil 
food.  Some moulds produce toxins called mycotoxins that can cause serious illness.  You cannot 
tell by looking whether the mould is a toxin-producing type. 
 

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

Yeast is 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 grow at most food storage temperatures. 
 

CǊŜŜȊƛƴƎ ǇǊŜǾŜƴǘǎ ǘƘŜ ƎǊƻǿǘƘ ƻŦ ƳƻǳƭŘ ōǳǘ ǿƻƴΩǘ ƪƛƭƭ ŀƴȅ ƳƻǳƭŘ ŎŜƭƭǎ ŀƭǊŜŀŘȅ ƛƴ ǘƘŜ ŦƻƻŘΦ  The 
mould you see may not be all that is there as mould spores can spread easily through soft foods. 
 

Follow the basic rule for all questionable foods:  ά²ƘŜƴ ƛƴ ŘƻǳōǘΣ ǘƘǊƻǿ ƛǘ ƻǳǘΗέ 
 
 

Bacteria 
 

Bacteria were among the first life forms on Earth. 
 

Bacteria are living single-celled organisms that reproduce by doubling themselves every 20 
minutes in ideal environments.  Dangerous levels can be reached in a short period of time. 
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Most foodborne illnesses are caused by pathogenic bacteria.   
 

Some bacteria can produce a toxin and go into a dormant spore state.  
If spore-forming bacteria are exposed to very hot or very cold temperatures, they can protect 
themselves by changing into a spore state.  This protects the bacteria from being killed. The 
bacteria will begin to grow again when conditions are favourable. 
 

What makes bacteria so dangerous? 
¶ Multiply rapidly at room temperature 

¶ 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 
 
 

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 bacteria grow most quickly in high protein food (i.e. poultry and seafood). 
 

Acidity (pH) 
 

pH is the measure of acidity or alkalinity on a scale ranging from 0 to 14.  Pathogenic bacteria 
need a neutral environment to survive.  High or low pH will not kill pathogenic bacteria but it 
will not allow them to grow.  Tap water has a neutral pH of approximately 7, bleach has a pH of 
10 (alkaline) and vinegar has a pH of 5 (acidic). 
 

Temperature 
 

Temperature control is the most effective way to slow the growth of bacteria in food.  Most 

pathogenic bacteria grow best in the temperature range between 4°C (40̄F) and 60°C (140̄F).  

This temperature range is ƪƴƻǿƴ ŀǎ ǘƘŜ Ψdanger zƻƴŜΩ.  Temperatures above 74°C (165F̄) will 
kill most pathogenic bacteria, but will not kill bacterial spores and may not get rid of toxins. 
 

 
 
 



Microbiological Contamination 

22 

 

Time 
 

Leaving food out at room temperature for more than 2 hours might be long enough for any 
pathogenic bacteria present to multiply to high enough numbers to cause a foodborne illness.  
¢ƘŜǊŜŦƻǊŜ ǿŜ ǳǎŜ ǘƘŜ Ψǘǿƻ-ƘƻǳǊ ǊǳƭŜΩ ŦƻǊ hazardous food stored in the danger zone. 
 

Oxygen 
 

Most pathogenic bacteria can only grow when there is oxygen present; 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 (Available Water) 
 

5Ǌȅ ŦƻƻŘǎ ŘƻƴΩǘ ƘŀǾŜ ŜƴƻǳƎƘ ƳƻƛǎǘǳǊŜ ƛƴ ǘƘŜƳ ŦƻǊ ōŀŎǘŜǊƛŀ ǘƻ ƎǊƻǿΣ ōǳǘ ōŀŎǘŜǊƛŀ Ŏŀƴ still 
survive.  They can become hazardous when water is added.  Food can be made safer if the 
amount of water available to bacteria is lowered by freezing, smoking, 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 are those foods that are able to support the growth of pathogenic 
microorganisms or the production of toxins of such organisms.   
 

Hazardous foods are: high in protein, high in moisture and have a neutral pH.   
 

This describes most foods including poultry, meat, eggs, seafood, dairy products and produce. 
Remember, any food that contains a hazardous product could also be potentially hazardous. A 
cream-filled doughnut, salad with sliced chicken or pasta with meat sauce would all be 
potentially hazardous.  Some raw and some cooked vegetables and fruit can support the growth 
of pathogenic microorganisms and are therefore potentially hazardous as well.   
 
 

Bacterial Foodborne Illness 
 

There are two types of bacterial foodborne illness: 

¶ Infection 

¶ Intoxication 
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Bacterial Infection 
 

Occurs when the food eaten is contaminated with living pathogenic bacteria. 
 

You have to eat the living bacteria to become ill.  The amount and type of bacteria consumed, as 
well as the health of the individual will determine whether an illness will occur and the time it 
will take for symptoms to appear. 

 
Bacteria multiply in the digestive tract causing diarrhea, cramps and fever. 
 

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

Examples of infectious bacteria are Shigella, Campylobacter, E. coli and 
Salmonella. 
 

These are the most common; however there are many other types of bacteria.  For example, 
there are over 2,000 types of Salmonella alone. 
 
 

Bacterial Intoxication 
 

Occurs when the food eaten is contaminated with toxins (poisons). 
 

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

Vomiting is the most common symptom. 
 

As you eat, the toxin enters into your system and your body quickly realizes it is harmful and 
attempts to remove it with vomiting. 
 

Examples of bacteria that can produce toxins include Staphylococcus aureus, 
Bacillus cereus and Clostridium botulinum. 
 

Again, there are many types of bacteria that produce toxins. Staphylococcus aureus is usually 
found on the skin and in the nose and throat.  Bacillus cereus is usually associated with cooked 
rice and is also found in the environment, especially soil. 
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Preventing a Bacterial Illness 
 

¶ Practice good personal hygiene including regular hand washing with 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 infection.  Remember, once food has been properly 
cooked pathogenic bacteria have been killed, but the food could be re-contaminated with 
infectious bacteria after cooking.  Safe food handling must be practiced at all times.  
 
 

Review Questions 
 
 
1.  What are harmful microorganisms called? 
 
 
 

2.  Will pathogens change any condition of the food? 
 
 
 

3.  What is the most common organism that causes foodborne illness? 
 
 
 

4.  What is the most effective aspect of bacterial growth for food handlers to control? 
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Most foodborne illnesses 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 improper refrigeration temperatures. 
 
 

The Danger Zone 
 

The Danger Zone is between 4°C (40̄ F) and 60°C (140̄ F). 
 

This is the ideal temperature range for bacterial growth.  To prevent 
pathogenic bacteria from growing there are several rules that need to 
be followed. 
 

Keep hot foods hot (60°C/140 F̄ or above). 
 

Have a probe thermometer available to check the internal temperature 
of the food on the steam table and on the stove.  Cover cooked food to 
keep the heat in and to prevent contamination. 
 

Keep cold foods cold (4°C/40 F̄ or below). 
 

Provide a reliable thermometer to ensure proper operation of the 
refrigerator.  Place food in the refrigerator so that air can circulate 
around it freely to maintain proper temperature. 
 

Do not allow hazardous food to be in the Danger Zone for longer than 2 hours. 
 

Move hazardous food through the danger zone as quickly as possible.  This is especially true if 
the food is to be cooled and reheated as the food passes through the danger zone three times. 
 
 

Using a Probe Thermometer 
 

Use a probe thermometer to take the internal temperature: 
¶ Clean and sanitize the probe and stem before inserting it into the food and after each 

use. 

¶ Know where the sensory point is located on the stem to ensure it is inserted far enough. 

¶ The stem must be inserted into the thickest part of the food.  Make sure that it does not 
touch bone or the container as they conduct heat differently. 

¶ Record temperatures in a log book. 

¶ Ensure that your thermometer is oven safe if ȅƻǳΩǊŜ leaving it in the food while it cooks. 
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Thermometer Calibration 
 
/ŀƭƛōǊŀǘƛƻƴ ƳŜŀƴǎ ŀŘƧǳǎǘƛƴƎ ǘƘŜ ǘƘŜǊƳƻƳŜǘŜǊ ǘƻ ƳŀƪŜ ǎǳǊŜ ƛǘΩǎ ǊŜŀŘƛƴƎ ǘƘŜ ǊƛƎƘǘ ǘŜƳǇŜǊŀǘǳǊŜΦ  
A thermometer should be calibrated after an extreme temperature change or if it has been 
dropped and on a regular basis.  The recommended way to calibrate your probe thermometer is 
by using the ice bath method.  Refer to page 64 for instructions on calibration. 
 
Follow any instructions for maintenance and care of your thermometer that come with it at 
purchase, including those for calibration. If your thermometer is off by more than a couple 
ŘŜƎǊŜŜǎΣ ȅƻǳ ŎŀƴΩǘ ǘǊǳǎǘ ƛǘΦ  /ŀƭƛbrate it, or use a different thermometer. 
 
5ƛƎƛǘŀƭ ǘƘŜǊƳƻƳŜǘŜǊǎ ŘƻƴΩǘ ǳǎǳŀƭƭȅ ƘŀǾŜ ŀ ǿŀȅ ǘƻ ōŜ ŎŀƭƛōǊŀǘŜŘΣ ōǳǘ ǎǘƛƭƭ ƴŜŜŘ ǘƻ ōŜ ŎƘŜŎƪŜŘ ŦƻǊ 
accuracy.  The exception is a digital thermometer with a reset button.  If the thermometer 
ŘƻŜǎƴΩǘ ǊŜŀŘ лϲ/ όонϲCύ in the ice bath, try a new battery or have a repair service check the unit. 
 
 

Food Preparation Sequence 
 
CƻƻŘ ƎƻŜǎ ǘƘǊƻǳƎƘ Ƴŀƴȅ ǎǘŀƎŜǎ ōŜŦƻǊŜ ƛǘΩǎ ƳŀŘŜ ŀǾŀƛƭŀōƭŜ ǘƻ ȅƻǳǊ ŎǳǎǘƻƳŜǊǎΦ  Steps need to be 
taken at each of these stages to make sure bacterial growth is kept to a minimum by controlling 
and monitoring temperature, limiting the time food is in the danger zone and using safe food 
handling practices.   
 

The basic sequence of food preparation is: 
¶ Receiving /  Storage    

¶ Freezing 

¶ Thawing 

¶ Refrigeration / Cold Holding 

¶ Cooking 

¶ Hot Holding 

¶ Cooling 

¶ Reheating 
 
 

Receiving 
 
¢ƻ ƳŀƪŜ ǎǳǊŜ ǘƘŜ ŦƻƻŘ ȅƻǳΩǊŜ ǎŜǊǾƛƴƎ ǘƻ ŎǳǎǘƻƳŜǊǎ ƛǎ ǎŀŦŜΣ ȅƻǳ ƴŜŜŘ ǘƻ make sure it comes from 
an approved source and is stored properly.  Whenever food is received at your premises, it 
should be inspected immediately.  Check the delivery trucks for cleanliness, temperature and 
signs of contamination.  
 

Check all food ǇǊƻŘǳŎǘǎ ōŜŦƻǊŜ ǘƘŜȅΩǊŜ ŀŎŎŜǇǘŜŘ for: 
¶ Proper shipping temperatures 

¶ Dents or rust on cans 

¶ Bulging, leaking or stains on packaging 
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¶ Proper labelling 

¶ Best before dates 

¶ Signs that products are spoiled or infested by pests (i.e. gnawed holes or insect wings) 
 

Receiving Temperatures 
 

Products that must be kept at refrigeration temperatures of 4°C (40°F) or lower, or frozen 
should be double checked for their actual temperatures.  Check the thermometer in the delivery 
truck first, and then use your probe thermometer to check internal food temperatures.  If you 
ŎŀƴΩǘ ƛƴǎŜǊǘ ǘƘŜ ǘƘŜǊƳƻƳŜǘŜǊ ŘƛǊŜŎǘƭȅ ƛƴǘƻ ǘƘŜ ǇǊƻŘǳŎǘΣ ƻǇŜƴ ŀ ŎŀǎŜ ŀƴŘ ƛƴǎŜǊǘ ǘƘŜ ǘƘŜǊƳƻƳŜǘŜǊ 
between two packages, being careful not to poke a hole in them.  Reject any products that are 
too warm. 
 
Thawing and re-freezing is a major danger for frozen foods.  Look for large ice crystals, solid 
areas of ice, discoloured or dried-out food.  Reject any food product that may have been 
thawed and then refrozen.  If a product you receive is thawing, put it in the refrigerator, date it 
and continue the thawing process ς or reject it. 
 

Receiving Meat, Poultry and Seafood 
 

Only government inspected meat, poultry and fish/shellfish are allowed in food premises.  
Wrappers and/or boxes of these foods usually show government approval stamps/tags and 
where the food was packaged. These products must be delivered frozen or refrigerated. 
 
RŜƧŜŎǘ ƳŜŀǘ ŀƴŘ ǇƻǳƭǘǊȅ ǇǊƻŘǳŎǘǎ ƛŦ ǘƘŜȅΩǊŜ ŘƛǎŎƻƭƻǳǊŜŘΣ ƘŀǾŜ ŀ ǎǘǊŀƴƎŜ ǎƳŜƭƭ ƻǊ ƛŦ ǘƘŜ ŦƻƻŘ ƛǎ 
slimy, sticky or dry.  Reject fish products if there is a ǎǘǊƻƴƎ ΨŦƛǎƘȅΩ ƻǊ ŀƳƳƻƴƛŀ ǎƳŜƭƭΣ ǘhe eyes 
are sunken or cloudy or if the flesh is soft.  If clam, mussel or oyster shells are partly open and 
ŘƻƴΩǘ ŎƭƻǎŜ ǿƘŜƴ ǘŀǇǇŜŘΣ ƛǘ ƳŜŀƴǎ ǘƘŜȅΩǊŜ ŘŜŀŘ and should not be accepted. Reject lobster and 
shrimp if they are soft and have a strong smell. 
 

Receiving Eggs 
 

Domestic hen eggs must be from an approved source and must be graded.  Always check inside 
egg cartons for cracks, feathers and/or feces as this indicates the eggs are Grade C or ungraded 
and cannot be used in food premises.  Liquid eggs must be pasteurized. 
 
Eggs and egg products should be delivered at 4°C (40°F) or lower.  Eggs coming from an egg 
grading station can be shipped at 13°C (55°F).  Refrigerate acceptable eggs as soon as you 
receive them.  Store them in their original containers. 
 

Receiving Dairy Products 
 

Buy only pasteurized milk.  All dairy products like ice cream, cheese, sour cream and yogurt 
Ƴǳǎǘ ōŜ ƳŀŘŜ ǳǎƛƴƎ ƻƴƭȅ ǇŀǎǘŜǳǊƛȊŜŘ ƳƛƭƪΦ  ¢Ƙƛǎ ŘƻŜǎƴΩǘ ŀǇǇƭȅ ǘƻ ŎƘŜŜǎŜ ƳŀŘŜ ŦǊƻƳ 
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unpasteurized milk if the cheese has been stored at 2 to 4°C (36 to 40°F) for 60 days or longer, 
after the time of manufacture.  Make sure you check the expiration or best before dates.  These 
products should be delivered at 4°C (40°F) or lower.   
 

Receiving Canned Foods 
 

Food premises cannot use or accept any home-canned foods.  The risk for botulism is too high 
and the homes may not be inspected.  Commercially prepared foods are made safe by heating 
to very high temperatures to meet quality control standards which are tested and verified. 
 
5ƻƴΩǘ ŀŎŎŜǇǘ ŀƴȅ Ŏŀƴǎ ǿƛǘƘ ǎǿƻƭƭŜƴ ǎƛŘŜǎ ƻǊ ŜƴŘǎΣ Ŧƭŀǿǎ ƛƴ ǘƘŜ ǎŜŀƳǎΣ ǊǳǎǘΣ ŘŜƴǘǎΣ ƭŜŀƪǎ ƻǊ ōŀŘ 
smelling contents.  Reject any can without a label.  After a tin can is opened, it must not be re-
used to store or cook foods. 
 

Receiving Fresh 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 ready-to-eat foods and above any 
raw meats, poultry or seafood.  All produce should be washed with water before use, especially 
if it is not being cooked (i.e. ready-to-eat). 
 

Receiving Dry Goods 
 

Dry goods are foods like: 

¶ Cereal 

¶ Crackers 

¶ Grains and rice 

¶ Pretzels 

¶ Nuts  

¶ Sugar and 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 of 
infestation.  Store all grain and bulk foods in sealed food grade containers to prevent 
contamination and keep pests out. 
 
 

Storage 
 
Different kinds of foods have different storage needs.  Some foods can be safely stored at room 
temperature while others need to be refrigerated or frozen to be kept safe.   
 

General food storage rules: 
¶ Never store food in washrooms, dressing rooms, corridors or furnace rooms. 

¶ Storage areas need to be kept clean and in good condition. 

¶ All food products must be kept off the floor. 

¶ Chemicals and food must never be stored together. 
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¶ All food should be covered. 

¶ All food should be stored in good quality food grade containers that are easy to clean. 

¶ Foods should be separated by enough space for air flow and circulation.  There must also 
be enough space to keep foods separate to prevent cross-contamination. 

¶ Keeping moisture low will help food last longer and prevent mould growth. 
 

Top Shelf: Cooked and ready-to-eat foods go on the upper shelves 

Middle Shelves: Raw fruits, vegetables and foods that will be re-heated belong in the center 

Bottom Shelf: Keep raw meat, poultry and seafood on the bottom shelves 

 
 

Stock Rotation 
 

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

Sort foods by their expiration or best before dates.  Products without these dates should be 
ŘŀǘŜŘ ǿƘŜƴ ǘƘŜȅΩǊŜ ǊŜŎŜƛǾŜŘ or prepared.  New products should be put behind older products 
to make sure that older products are used first. 

 
Best Before: Refers to quality and freshness and is an advisory only 
Expiry: Product is no longer safe to consume after this date and must be discarded 
Refrigerate after opening: Cƻƭƭƻǿ ƳŀƴǳŦŀŎǘǳǊŜǊΩǎ ƭŀōŜƭ 
 

Follow the recommended storage times for foods. 
 

¦ǎŜ ǘƘŜ CƻƻŘ IŀƴŘƭŜǊǎΩ {ǘƻǊŀƎŜ Guide in the appendices (page 65) to help you.  
 
 

Freezing/Refrigeration 
 
Frozen foods must be kept frozen.  Refrigerators must keep food at 4°C (40°F) or colder.  All cold 
holding units must have an accurate thermometer that is easily visible.  The thermometer 
should be in the warmest part of the unit.  Temperatures need to be monitored several times a 
day.  Defrost and clean cold holding units regularly for efficient operation. 
 
Condiment refrigerators are often used to prepare or assemble food 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 compartment are very haǊŘ ǘƻ Ƴŀƛƴǘŀƛƴ ƛƴ ǘƘŜǎŜ ǳƴƛǘǎΣ ǎƻ ƛǘΩǎ 
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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General cold holding rules: 
¶ Keep food covered. Food 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 tin-foil are excellent wrappings which allow a storage 
date to be written on them. 

¶ Do not store items on the floor of walk-in units.   

¶ Use unlined open wire shelves if possible to help with air circulation.   

¶ Do not use wood in coolers as it may grow mould due to the higher moisture levels. 
 

 

Thawing 
 

1. In a refrigerator at 4°C (40°F). This method is slow, so allow a day or more for large 

items to thaw, such as poultry and roasts.  It takes about 5 hours/lb.  Whenever possible, 
ǘƘƛǎ ƛǎ ǘƘŜ ƳŜǘƘƻŘ ȅƻǳ ǎƘƻǳƭŘ ǳǎŜ ŀǎ ƛǘΩǎ ǘƘŜ ǎŀŦŜǎǘΦ 

 

2. In a sink of cold running water. ¦ǎŜ ŀ ƭŀǊƎŜ ŎƭŜŀƴ ǎƛƴƪ ŀƴŘ ŘƻƴΩǘ ƭŜǘ ǿŀǘŜǊ ǎǇƭŀǎƘ ƻƴ 
other foods or surfaces where food will be, such as counters.  Keep water flowing 
constantly to keep the outside of the product cold.  Remove the food from the sink as 
soon as it is thawed and sanitize 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. 
¢Ƙƛǎ ƳŜǘƘƻŘ ƛǎƴΩǘ ŜŦŦŜŎǘƛǾŜ ŦƻǊ ƭŀǊƎŜ ƛǘŜms. 

 

4. As part of the continuous cooking process. This method works well for small 

portions of food like seafood, ground beef and similar foods when cooking from frozen. 
 

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 
is found, would be at room temperature, while the middle is still frozen.  The time required for 
the middle to thaw would allow for dangerous levels of bacterial multiplication.  
 
 

Room Temperature Preparation 
 

This is risky because it takes place in the Danger Zone. 
 

Most bacteria grow fastest in the 20°- 50°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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pathogenic bacteria will grow and/or produce toxins which can cause a foodborne illness.  
²ƘŜƴ ȅƻǳΩǊŜ ǿƻǊƪƛƴƎ with food at room temperature, take extra care. 
 

When working with large amounts of food: 
¶ Prepare small batches 

¶ Use pre-chilled ingredients 

¶ Pack food on ice 
 

Limit time in the Danger Zone to less than 2 hours. 
 

Potentially 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 should be discarded. 
 

NEVER mix old food with new food. 
 

If you do, ȅƻǳ ǿƻƴΩǘ ōŜ ŀōƭŜ ǘƻ Ŧƻƭƭƻǿ ǘƘŜ two hour rule.  An old pan of food should be removed 
completely and replaced with a new, fresh pan of food.   
 

Time food is brought out should be noted. 
 
 

Cooking Guidelines 
 

Cooking is the only way 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, so if the outside of the meat is thoroughly cooked, the surface bacteria are 
killed and the centre of the meat can safely remain rare. This does not apply to ground meats. 
 

άAll food must be processed in a manner that makes the food safe to eat.έ s 26(2) 
 

Hazardous Food Item 
Minimum Internal 

Cooking Temp ɕC (ɕF) 
Minimum Reheating 

Temp ɕC (ɕF) 

Whole poultry 82ɕ (180ɕ) 74ɕ (165ɕ) 

Ground poultry, poultry products or poultry 
pieces 

74ɕ (165ɕ) 74ɕ (165ɕ) 

Food mixtures containing poultry, egg, meat, 
fish or another hazardous food 

74ɕ (165ɕ) 74ɕ (165ɕ) 

Pork, pork products, ground meat other than 
ground poultry 

71ɕ (160ɕ) 71ɕ (160ɕ) 

Fish 70ɕ (158ɕ) 70ɕ (158ɕ) 

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

Ground meat is very dangerous as any surface bacteria present are mixed throughout the meat 
during the grinding process.  Therefore, ground meats must be cooked thoroughly to an internal 
temperature of 71°C (160ɕF).  An illness from eating improperly cooked ground meat, 
sometimes called άƘŀƳōǳǊƎŜǊ ŘƛǎŜŀǎŜέ, is caused by E. coli 0157: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 of foodborne illness.  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 hot (60̄ C / 140̄F or higher). 
 

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 (140°F) or higher it is not in the danger zone so the 2 hour rule does 
not apply.  Hot holding takes place after the food has been cooked to the proper internal 
temperature.  Use a probe thermometer to monitor temperatures regularly during hot holding. 
 

Examples of hot holding are: 
¶ Food held in a buffet 

¶ Hot dogs kept hot in a hot dog cart 

¶ Fast food held in a warming tray until it is served 
 
 

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 cooling using your probe 
thermometer ǘƻ ƳŀƪŜ ǎǳǊŜ ƛǘΩǎ ōŜƛƴƎ ŎƻƻƭŜŘ Ŧŀǎǘ ŜƴƻǳƎƘΦ 
 

¶ Food temperature should drop from 60°C (140°F) to 20°C (68°F) in 2 hours. 

¶ Then drop from 20°C (68°F) to 4°C (40°F) or lower in 4 hours. 
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Cool food faster using these techniques: 
¶ Place the large container in a sink of ice water (ice water bath) 

¶ Stir the food, use an ice wand if possible 

¶ Add ice directly to the food if possible 

¶ Divide food into smaller containers or shallow pans 

¶ Partly cover pans to protect food from contamination while 
allowing heat to escape 

 

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

 

Reheating 
 

Quickly reheat foods to their original internal cooking temperatures or  

74̄ C / 165̄F. 
¶ Foods like soups, stews or gravies should be brought to a boil 

¶ Reheat in small amounts so you can reheat faster 

¶ Recommend using leftovers only once, as they pass through the danger zone three times 

¶ Whole chickens should be cooked to 82ɕC (180ɕC) but can be reheated to 74ɕC όмсрɕCύ 
 

Never use hot holding equipment to reheat foods. 
 

Hot holding equipment including steam tables, chaffing dishes and crock pots are not designed 
to cook or reheat foods because the food passes through the danger zone too slowly. 
 
 

Cross-Contamination 
 

The process by which bacteria or other microorganisms are unintentionally 
transferred from one substance or object to another, with harmful effect. 
 

Cross-contamination commonly happens in three ways: 
 

¶ raw food or its juices come in contact with cooked or ready-to-eat food 

¶ using the same equipment to handle raw and cooked food 

¶ contaminated hands touching food 

 
Prevent cross-contamination: 
¶ Wash your hands!!! 

¶ Store cooked or ready-to-eat food above raw food or in a separate refrigerator 
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¶ Clean and sanitize cutting boards, knives and sinks after they come in contact with 
hazardous food 

¶ Recommend using separate cutting boards for hazardous and non-hazardous food 

¶ Replace cutting surfaces if they have cracks, crevices or open seams 

¶ Use a sanitizing solution (bucket or spray bottle) and change wiping cloths regularly 

¶ Do not chill glasses or food items in ice to be used in drinks 

¶ Change utensils throughout the day. If a utensil is dropped, do not use it again before 
washing it 

¶ Can opener blades enter the can and may touch the food. They must be cleaned 
regularly 

 
 

Displaying/Serving Food 
 

Never mix old food with new food. 
 

Microbiological contamination is another reason not to mix old food with new food.  Keeping 
them separate keeps any contaminants that may have 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 and all the utensils used with 
it should be sent for washing. 
 

Use sneeze guards between food and customers. 
 

Discard food that has been served but not eaten. 
 

Lǘ Ƴŀȅ ƭƻƻƪ ƭƛƪŜ ƛǘ ƘŀǎƴΩǘ ōŜŜƴ ǘƻǳŎƘŜŘ ōǳǘ ȅƻǳ ŘƻƴΩǘ ƪƴƻǿ ŦƻǊ ǎǳǊŜΦ  Any food served in 
individual portioned reusable containers (i.e. maple syrup, milk, etc.) that has been brought to a 
table, must not be reused/refilled. 
 

Handling Utensils 
 

¶ Handles of utensils should never come in contact with the food. 

¶ 5ƻƴΩǘ ǘƻǳŎƘ ǘƘŜ insides of glasses or the surfaces of dishes or utensils. 

¶ Store cups and glasses upside-down. 

¶ Store cutlery handles up. 

¶ Discard single service items such as disposable plates, plastic cutlery or chopsticks after 
use.  {ƛƴƎƭŜ ǎŜǊǾƛŎŜ ƛǘŜƳǎ Ŏŀƴƴƻǘ ōŜ ǇǊƻǇŜǊƭȅ ŎƭŜŀƴŜŘ ƻǊ ǎŀƴƛǘƛȊŜŘΤ ǘƘŜǊŜŦƻǊŜΣ ǘƘŜȅ ŎŀƴΩǘ 
be re-used. 
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Tasting Food 
 

¶ Use a disposable spoon and then throw it out OR 
 

¶ Ladle food into a cup, tasting bowl or another spoon.  Use a 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 cross-contamination can eliminate most foodborne 

illness 
 

a) true 

b) false 

 
2.  The Danger Zone is: 
 

a) the temperature range between 7°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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Hand Washing 
 
"Hand washing, when done correctly, is the single most effective way to prevent the spread of 
communicable diseases." (Ministry of Health and Long-Term Care, 2009) 
 
Hands must be washed before handling any food, whenever they are visibly dirty, or after 
finishing one job and before beginning another job.  LǘΩǎ also very important to wash your hands 
ǇǊƻǇŜǊƭȅ ŀŦǘŜǊ ǳǎƛƴƎ ǘƘŜ ǘƻƛƭŜǘ ƻǊ ǳǊƛƴŀƭΦ ¢ƻƛƭŜǘ ǇŀǇŜǊ ŘƻŜǎƴΩǘ ƪŜŜǇ ƎŜǊƳǎ ŦǊƻƳ ƎŜǘǘƛƴƎ ƻƴ ȅƻǳǊ 
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 contaminated (i.e. a phone or money) 

¶ Smoking 

¶ Before starting or resuming work 
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Hand Washing Basins 
 

Required by legislation. 
 

Under the Food Premises Regulation 493/17, a hand wash basin must be conveniently located 
for employees where food handling tasks such as processing, preparation and manufacturing 
are done. 
 

Must be easy to access and used for hand washing only. 
 

If the hand washing basin is blocked, it will discourage employees from washing their hands. 
Separate sinks must be provided for hand washing and food preparation to prevent cross-
contamination. 
 

Must have hot and cold running potable water, liquid soap and paper towels in 
dispensers. 
 
 

Gloves 
 

Using gloves does not replace hand washing. 
 

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

Gloves will pick up microorganisms the same as hands. 
 

Whatever touches the food has to be clean.  Gloves can carry microorganisms 
just as well as bare hands. 
 

Use gloves to cover any cuts or wounds. 
 

Gloves work very well to cover cuts and injuries on your hands.  
After bandaging the wound use a glove to provide a waterproof covering. 
 

Replace gloves between each task. 
 

Since gloves can become contaminated just like your bare hands after touching something that 
is contaminated, like handling raw meat or garbage, you must change the gloves to 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 gloves.  Otherwise, you are 
contaminating the gloves as you put them on.  After using gloves you should wash your hands to 
remove any powder that may have been in the glove.  The powder is added to make putting the 
glove on easier. 
 

Ensure gloves are properly stored to protect them from contamination. 
 
 

Alcohol Based Hand Sanitizer (ABHS) 
 

Does not replace hand washing! 
 

Nothing replaces hand washing as hand washing physically 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 the dirt on your hands. Only use ABHS if soap and water are not available 
(perhaps when travelling). 
 

¶ Hands must be visibly clean for ABHS to be effective 

¶ Cover all hand surfaces with gel and rub until alcohol dries (approximately 15 seconds) 
 
 

No Touch Technique 
 

When possible, avoid touching food with your hands. 
 

ΨNo-touchΩ ǘŜŎƘƴƛǉǳŜǎ ŀǊŜ ŜǎǇŜŎƛŀƭƭȅ ƛƳǇƻǊǘŀƴǘ ǿƘŜƴ ƘŀƴŘƭƛƴƎ ŀƴȅ ŦƻƻŘ ǘƘŀǘ ƛǎƴΩǘ ƎƻƛƴƎ ǘƻ ōŜ 
heated or cooked after you touch it.  If you touch a ready-to-eat food with dirty hands, then 
ǿƘŀǘŜǾŜǊ ƛǎ ƻƴ ȅƻǳǊ ƘŀƴŘǎ ǿƛƭƭ ƎŜǘ ƻƴ ǘƘŜ ŦƻƻŘ ŀƴŘ ǘƘŜƴ ƛƴ ǎƻƳŜƻƴŜΩǎ ƳƻǳǘƘΦ  No one wants 
your fingers in their mouth! 
 

It's best to pick food up with: 
 

¶ Utensils like tongs, spoons, forks, or scoops 

¶ Single-use barriers like napkins or sheets of waxed paper 
 

Utensils like tongs, spoons and scoops act as barriers between your hands and the food.  
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 cause foodborne illness.  There are 
microorganisms on and in the body (i.e. on hands, face, hair) and on clothes.  These 
microorganisms are there all of the time, not just when a person is feeling ill. 
 

Do not use tobacco while 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 spray microorganisms 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 regular hand washing to clean.  Jewelry also prevents proper hand washing as it is hard 
to wash under these items. 

 

Be free of infectious agents or skin disease. 
 

Wear clean outer garments and change aprons as often as necessary. 
 

The Food Premises Regulation requires all employees in food premises to wear clean outer 
ƎŀǊƳŜƴǘǎ ǿƘŜƴ ǘƘŜȅ ƘŀƴŘƭŜ ŦƻƻŘΦ  [ƛƎƘǘ ŎƻƭƻǳǊŜŘ ŎƭƻǘƘƛƴƎ ƛǎ ǊŜŎƻƳƳŜƴŘŜŘ ōŜŎŀǳǎŜ ƛǘΩǎ ǾŜǊȅ 
easy to see if it is dirty.  Do not wear uniforms outside of the establishment.  Change and hang 
street clothes in the change room, not the kitchen or food storage areas.   
 

Take precautions to ensure food is not contaminated by hair. 
 

It is important to confine hair to help keep hair out of food and off of food contact surfaces, as 
well as keep people from touching their hair/face and contaminating their hands.   
 

Be aware of bad habits such as biting nails, touching face (especially around the 
mouth, nose and eyes). 
 

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

 
Coughing or Sneezing 
 

Coughs and sneezes send microorganisms, such as Staphylococcus aureus, into the air and onto 
nearby surfaces.  Contain any coughs or sneezes with your elbow or tissue paper and wash your 
hands immediately afterwards.  Microorganisms are so small they can pass through the tissue 
and onto your hands.  Do not use a cloth handkerchief.  Each time you touch it, the germs get 
back on your hands. 
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Sick Policy 
 

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 infectious. Food handlers with Shigella, Typhoid Fever, Hepatitis A and Norovirus must 
not handle food until they are cleared by the public health unit.  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.  Therefore, hand washing is ALWAYS important to reduce foodborne illness. 
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Cleaning & Sanitizing 
 
YŜŜǇƛƴƎ ȅƻǳǊ ŦƻƻŘ ǇǊŜƳƛǎŜǎ ŎƭŜŀƴ ƛǎƴΩǘ ƻƴƭȅ ŀōƻǳǘ ƛǘ ƭƻƻƪƛƴƎ ƎƻƻŘΦ  LǘΩǎ ŀōƻǳǘ ŎƭŜŀƴƛƴƎ and 
sanitizing to control microorganisms and keep your food and your customers safe. 
 
Destroying all microorganisms is nearly impossible, but by cleaning and sanitizing ƛǘΩǎ ǇƻǎǎƛōƭŜ ǘƻ 
reduce them to safe levels.  To do this, both steps must be done properly. 
 

Cleaning means using soap 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 grease, oil and grime.  When the item is rinsed, whether it is a dish or your hands, the 
soap with the grime and a majority of the microorganisms are washed off. 
 
When it comes to food contact surfaces like counters, dishes, cutting boards or utensils, 
ŎƭŜŀƴƛƴƎ ŀƭƻƴŜ ƛǎƴΩǘ ŜƴƻǳƎƘΦ  ! ǎǳǊŦŀŎŜ Ŏŀƴ ƭƻƻƪ ŎƭŜŀƴ ōǳǘ ǎǘƛƭƭ ƘŀǾŜ ǳƴǎŀŦŜ ƭŜǾŜƭǎ ƻŦ 
microorganisms.  Once a food contact item is cleaned and rinsed, the 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 things you caƴΩǘ ǎŜŜΦ  {ŀƴƛǘƛȊƛƴƎ 
destroys unwanted pathogens such 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, multi-service articles and equipment must be cleaned 
and sanitized after each use. 
 

Use a mechanical dishwasher or manual dishwashing sink 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 and transferred 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 should be changed at least 3-4 times per day, or as often as necessary. 
 

Clean and sanitize empty food containers before refilling . 
 

Clean food bins will keep your food fresh longer, minimize pest infestations and not spread 
pathogenic or spoilage microorganisms.  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 happen if food 
bins are refilled without being cleaned and sanitized first. 
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Chlorine, quaternary ammonium and 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°C (75°F) are acceptable sanitizing solutions and 
temperatures. Other sanitizers may be used if they are approved by Health Canada, the CFIA or 
ǘƘŜ ƳŜŘƛŎŀƭ ƻŦŦƛŎŜǊ ƻŦ ƘŜŀƭǘƘ ŦƻǊ ǘƘŜ ƛƴǘŜƴŘŜŘ ǇǳǊǇƻǎŜ ŀƴŘ ǳǎŜŘ ŀŎŎƻǊŘƛƴƎ ǘƻ ƳŀƴǳŦŀŎǘǳǊŜǊΩǎ 
instructions. Vinegar is not a sanitizer.  Sanitizers are poisonous, so Ŧƻƭƭƻǿ ƳŀƴǳŦŀŎǘǳǊŜǊΩǎ 
instructions. 
 
 

Mechanical Dishwashing 
 
All dishwashers must meet minimum standards as outlined in the Food 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 solution.  The mechanical 
dishwasher must be checked regularly to ƳŀƪŜ ǎǳǊŜ ƛǘΩǎ ǎŀƴƛǘƛȊƛƴƎ ǇǊƻǇŜǊƭȅΦ 
 

 
 

Note: a commercial dishwasher with NSF International certification does not need to meet the 
above requirements. 
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Manual Dishwashing 
 

3 Compartment Sink  

 
2 Compartment Sink 
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Dishwashing by Hand 
 

Change sanitizer water frequently to maintain a temperature ƻŦ ŀǘ ƭŜŀǎǘ нпɕ/ 
(75ȍF) and the proper concentration. 
 

As dishes are being washed, the temperature of the water will decrease and the sanitizer will 
get used up.  Thermometers and test strips must be used to test the temperature and the 
chemical concentration. 
 

Store clean dishes and utensils properly to protect them from contamination. 
 

Once dishes, utensils and pots have been cleaned they should be stored on surfaces that are 
ŎƭŜŀƴŜŘ ŀƴŘ ǎŀƴƛǘƛȊŜŘΦ  YŜŜǇ ǘƘŜƳ ŀǿŀȅ ŦǊƻƳ ŘǳǎǘΣ ƎŀǊōŀƎŜ ƻǊ ǎǇƭŀǎƘŜǎΦ  5ƻƴΩǘ Ǉǳǘ ǘƘŜƳ ŀǿŀȅ 
until they are dry and cool.  Remember, air drying is best, but towel drying is acceptable as long 
as the towel is for drying dishes only. 
 

Only touch the handles when handling clean utensils. 
 

This will not re-ŎƻƴǘŀƳƛƴŀǘŜ ŎƭŜŀƴŜŘ ŀƴŘ ǎŀƴƛǘƛȊŜŘ ǳǘŜƴǎƛƭǎΦ  5ƻ ƴƻǘ ǘƻǳŎƘ ǘƘŜ ΨōǳǎƛƴŜǎǎ ŜƴŘΩ ƻŦ 
the utensil. 
 

! Ψwash-in-placeΩ method must be used for large equipment. 
 

Some items cannot 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 item.  Pails of hot soapy and clean water are used to 
wash and rinse the equipment.  Sanitize using a spray bottle with an appropriate sanitizer or a 
bucket filled with a sanitizing solution. 
 
 

Chemical Sanitizers 
 

There are three things that affect how sanitizers work: 
 

¶ Contact Time: ¢ƘŜ ǎƻƭǳǘƛƻƴ Ƴǳǎǘ ōŜ ƛƴ ŎƻƴǘŀŎǘ ǿƛǘƘ ǘƘŜ ƛǘŜƳǎ ȅƻǳΩǊŜ ǎŀƴƛǘƛȊƛƴƎ ŦƻǊ ŀǘ 
least 45 seconds (or as per ƳŀƴǳŦŀŎǘǳǊŜǊΩǎ ƛƴǎǘǊǳŎǘƛƻƴǎύ for it to kill microorganisms. 

 

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

 

¶ Concentration: Solutions need to be mixed to the right strength. If the solution is too 
weakΣ ƛǘ Ƴŀȅ ƴƻǘ ǎŀƴƛǘƛȊŜΦ LŦ ƛǘΩǎ ǘƻƻ ǎǘǊƻƴƎΣ ƛǘ Ƴŀȅ ƭŜŀǾŜ ŀ ǘŀǎǘŜ ƻǊ ǎƳŜƭƭΣ ŘŀƳŀƎŜ ƳŜǘŀƭǎΣ 
ƻǊ ōŜ ŀ ƘŜŀƭǘƘ ƘŀȊŀǊŘΦ LǘΩǎ ōŜǎǘ ǘƻ ǳǎŜ ŀ ǎȅǎǘŜƳ ǘƘŀǘ ŀǳǘƻƳŀǘƛŎŀƭƭȅ ŘƛǎǇŜƴǎŜǎ ǎŀƴƛǘƛȊŜǊΦ 
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Sanitize Test Reagents 
 

Use the appropriate sanitizer test strips to test the chemical concentrations: 
¶ Chlorine (bleach): 100 ppm 

¶ Quaternary Ammonia: 200 ppm 

¶ Iodine: 25 ppm 
 

Test strips do expire, so monitor for expiry dates. 
 
 

Preparing your own Chlorine Sanitizer 
 

Unscented liquid chlorine (5.25% bleach) at a concentration of 100 ppm: 
 

 
 ¼ tsp bleach + 2 cups of water    OR        2 mL bleach + 1 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 be clean and in good condition. 
 

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

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 should not 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 all food off the ground to allow for cleaning and to reduce pest problems. 
 

Keep floors, walls, ceilings and equipment clean and in good repair. 
 

Remove dirt from under equipment and hard-to-reach places. 
 

This will eliminate a food supply for pests and keep your establishment 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 breakage and potential physical contamination. 
 

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

Garbage and waste, including liquid waste, must be collected and removed from the 
food premises as often as necessary. This, as well as regular cleaning of the containers 
and garbage storage areas, will reduce odours and pest concerns. 
 
 

Sanitary Facilities 
 

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

Washrooms must have: 
¶ A constant supply of hot and cold running water 

¶ Supply of soap and toilet paper 

¶ Paper towel in a dispenser or hot air dryer 

¶ A garbage receptacle 
 

/ƭŜŀƴƛƴƎ ƻŦ ǿŀǎƘǊƻƻƳǎ ǿƛƭƭ ŘŜǇŜƴŘ ƻƴ ǘƘŜ ŦƻƻŘ ŦŀŎƛƭƛǘȅΩǎ schedule and customer traffic.  
Remember, a dirty washroom presents a poor image of the restaurant to your customers.   
 
 

Live Animals 
 

Live animals are not permitted in food service premises.  
 

However, there are certain exceptions: 
¶ Service animals (i.e. seeing eye dogs) 

¶ Aquatic species that are in sanitary tanks (i.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 
 

Flies are a major source of disease transmission.  Use flypaper and bug zappers (do not 

install directly over food preparation areas) 
 
 

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

Keep pests out by pest-proofing the building. 
 

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

Deny pests food, water, and shelter 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 pest control 
practices are being used.  

 

Recommend working with a licensed pest control company. 
 

Pest control personnel are professionally trained exterminators who know where and how to 
safely apply pesticides so that the pest is eliminated but your food and supplies are kept safe.  Be 
safe and always get an exterminator to correct pest problems. 

 
Remember that poisonous baits used to control pests must not contaminate foods or food 
preparation areas.  Baits must be labeled. 



Pest Control 

52 

 

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, for pest prevention 
 

b) LŦ ǘƘŜȅΩǾŜ ǘǊƛŜŘ ǎǇǊŀȅƛƴƎ ŦƻǊ ƛƴǎŜŎǘǎ ǘƘŜƳǎŜƭǾŜǎΣ ōǳǘ ƛǘ ŘƻŜǎƴΩǘ ǎŜŜƳ ǘƻ ǿƻǊƪ 
 

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 (HACCP) is a food safety management system that defines a 
general set of food safety practices and standards for use in your food premises.  LǘΩǎ ŀ ǎŜƭŦ-
inspection system designed to control physical, chemical, biological and allergen contamination at 
all points in food processing. 
 
The HACCP system of monitoring food was originally developed by NASA and Pillsbury to ensure 
food prepared for astronauts was as risk free as possible.  The program was so successful it was 
introduced to food production companies and is now used around the world. 
 
 

Hazard Analysis Critical Control Point 
(HACCP) 

 
The goal of the HACCP system is to eliminate or reduce the incidence of foodborne illness and 
prevent food adulteration. 
 
The seven principles of HACCP are: 

1. Conduct a hazard analysis 
2. Determine the Critical Control Points (CCPs) 
3. Establish critical limit(s) 
4. Establish a system to monitor control of the CCPs 
5. Establish the corrective action to be taken when monitoring indicates that a particular CCP 
ƛǎƴΩǘ ǳƴŘŜǊ ŎƻƴǘǊƻƭ 

6. Establish procedures for verification to confirm that the HACCP system is working 
effectively 

7. Establish documentation concerning all procedures and records appropriate to these 
principles and their application 
 
 

Step 1 ς Hazard Analysis 
 
The first step in HACCP is a hazard analysis.  This involves: 

¶ Identifying any potential hazards in your food processing or preparation 

¶ Determining how critical each hazard is 

¶ Determining how likely each hazard could happen 
 
Some potential food safety hazards include: 

¶ Microorganisms that can grow during preparation, storage and/or holding 

¶ Microorganisms or toxins that can survive cooking or re-heating 
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¶ Chemicals that can contaminate food or food contact surfaces 

¶ Physical objects that can accidentally enter food 

¶ Adding a known allergen to a recipe 
 
Each hazard should be examined for the food safety risk and how likely it would lead to foodborne 
illness.  Some of the ways food is prepared or processed can increase the risk of a potential hazard: 

¶ Large volumes of food being prepared at one time, which increases time in the 
temperature danger zone. 

¶ Processes involving multiple step preparation, especially if they occur over more than one 
day or involve more than one food handler. 

¶ Processes with significant temperature changes that pass through the danger zone multiple 
times. 
 
 

Step 2 ς Critical Control Points 
 
A Critical Control Point (CCP) is any point during food preparation or production where food safety 
could be at risk.  For each critical hazard identified in step one, a way to lessen, prevent or 
eliminate the risk needs to be documented. 
 
Every stage of food processing and preparation could be a critical control point, where a hazard 
Ƴŀȅ ŜȄƛǎǘΦ  !ǎ ȅƻǳΩǾŜ ƭŜŀǊƴŜŘΣ ǘƘŜǎŜ ǎǘŀƎŜǎ ŀǊŜΥ 

¶ Receiving and storage 

¶ Freezing/refrigeration 

¶ Thawing and food preparation 

¶ Cooking and hot holding 

¶ Cooling and re-heating 
 
 

Step 3 ς Critical Limits 
 
CƻǊ ŜŀŎƘ /ǊƛǘƛŎŀƭ /ƻƴǘǊƻƭ tƻƛƴǘ ό//tύ ƛŘŜƴǘƛŦƛŜŘΣ ŀ ŎǊƛǘƛŎŀƭ ƭƛƳƛǘ ƴŜŜŘǎ ǘƻ ōŜ ǎŜǘΦ  ¸ƻǳΩǾŜ ƭŜŀǊƴŜŘ 
about critical limits in other chapters.   
 
As a reminder, some of these critical control points and their critical limits are: 

¶ Making sure hazardous foods are cooked to the minimum temperature needed to kill 
bacteria. The critical limit for cooking chicken is 74°C (165°F). 

¶ Storing foods at temperatures that keep bacteria from growing. The critical limit for cold 
holding is 4°C (40°F). 

¶ Limiting the amount of time food spends in the danger zone. The critical limit for food 
preparation at room temperature is 2 hours for hazardous foods. 
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Step 4 ς Monitoring 
 
At each Critical Control Point (CCP) 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. 
 
Some examples of monitoring include checking: 

¶ temperatures during cooking 

¶ refrigerator and freezer temperatures 

¶ for government inspection stamps or labels on received food 

¶ for signs of infestation or contamination 

¶ for correct shipping temperatures for received food 
 
 

Step 5 ς Corrective Action 
 
Corrective actions explain what to do if monitoring shows the critical limit is not met.  When 
corrective actions need to be taken, records should be kept showing what was done, when, why 
and by whom.   
 

Hazard / CCP /  Critical Limit Corrective Action (if control measure not met) 

Whole chicken must be cooked to a minimum 

internal temperature of 82̄C (180̄F) to kill 
Salmonella bacteria. 

Continue to cook chicken until minimum 
internal temperature is reached. 

Cool cooked foods from 60̄C (140̄F) to 20̄C 

(68̄ F) within two hours, and from 20̄C (68̄F) 

to 4 C̄ (40̄F) or less within the next four hours 
to limit time in the danger zone. 

If food has not been cooled to 20̄C (68̄F) 
within two hours, food must be discarded. 

Hands must be washed between handling raw 
foods and ready to eat foods to prevent cross-
contamination. 

Any food handled with contaminated hands 
must be discarded. 

Hot hold cooked chicken at 60̄C (140̄F) or 
higher until served to prevent any bacterial 
growth. 

If temperature falls below 60̄C (140̄F) re-

heat to 74̄C (165̄F) ς one time only. 

 
 

Step 6 ς Verification 
 
Verification is a double-check to make sure the HACCP system is working.  Verification is done in 
ŀŘŘƛǘƛƻƴ ǘƻ ƳƻƴƛǘƻǊƛƴƎΦ  ¦ƴƭŜǎǎ ǘƘŜǊŜΩǎ ŀ ǇǊƻōƭŜƳΣ ǾŜrification would be done less often than 
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: 

¶ Who will do the verification 

¶ How to do it 

¶ When to do it 

¶ What needs to be verified 
 
 

Step 7 ς Documentation 
 
There are two types of documents needed for HACCP: documentation and records. 
 
Documentation: policies, procedures and other documents that are written as the HACCP system 
is created. 
 
Records: created 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: 

¶ Keep blank forms and 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. 

¶ Attach logs to ǘƘŜ ŜǉǳƛǇƳŜƴǘ ǘƘŜȅΩǊŜ ǳǎŜŘ ŦƻǊΣ ƭƛƪŜ ǇƻǎǘƛƴƎ ǘŜƳǇŜǊŀǘǳǊŜ ƭƻƎǎ ƻƴ ǘƘŜ ŦǊƻƴǘ ƻŦ 
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 pathogenic microorganisms 

b) it makes the dishes shiny 

c) it removes fingerprints 

d) none of the above 

 
 
3.  The proper use of a 2 compartment sink is: 
 

a) clean and rinse in the first sink, sanitize in the second sink 

b) clean in the first sink, rinse and sanitize in the second sink  

c) for handwashing only 

d) for washing vegetables only 
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Glossary 
 

Additive (food) A substance added in small amounts to something else to improve, 
strengthen or otherwise alter it. 

Adulteration To make something impure or inferior by adding something else to 
it.  An example is adding inexpensive apple juice to fruit juices to 
reduce costs.  Or when an ingredient is accidentally added to food. 

Aerobic Bacteria Bacteria that need oxygen to live and grow. 

Allergen A substance, such as pollen or a food, that causes an allergy. 

Allergy A condition of heightened sensitivity to a substance such as food. 

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

Anaphylaxis A sudden, severe life threatening allergic reaction that includes a 
sharp drop in blood pressure, rash or hives and breathing 
difficulties. 

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

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

Chlorine A greenish, yellow, poisonous gaseous element used as a 
disinfectant or sanitizer.  Usually used in a liquid form for 
disinfecting food contact surfaces and for dishwashing systems. 

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

Communicable Capable of being transferred or carried from one person or thing to 
another. Also called contagious. 

Contamination (of food) Introduction of microorganisms or disease agents into food 

Critical Control Points 
(CCP) 

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

Cross-contamination The introduction of microorganisms or disease agents into safe or 
ready-to-eat food making the food unsafe.  This can happen in 3 
ways:  Raw food or its juices come in contact with cooked or ready-
to-eat food; contaminated hands touching food; using the same 
equipment or utensils to handle raw and cooked food. 

Cutlery Multi-service articles such as knives, forks and spoons. 

Danger Zone The temperature range 4̄C to 60̄C, in which microorganisms grow 
and multiply well. 

Diarrhea A disorder of the intestine marked by abnormally frequent and fluid 
evacuation of the bowels. 

Disease A condition of ill health. 

Enterotoxin A toxin with specific action on the intestinal lining. 

Foodborne Illness A disease caused by consuming contaminated food and/or water. 

Food Grade Made of corrosion-resistant, non-toxic 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 contact with food, it is not to be used. 

Food Premises Premises where food or milk is manufactured, processed, prepared, 
stored, handled, displayed, distributed, transported, sold or offered 
for sale but doesnΩǘ ƛƴŎƭǳŘŜ ŀ ǇǊƛǾŀǘŜ ǊŜǎƛŘŜƴŎŜΦ 

HACCP (Hazard Analysis 
Critical Control Point) 

A system used throughout the food industry to enhance food 
safety.  The system looks at hazardous food, identifies the greatest 
risk factors, makes the necessary changes to reduce or eliminate 
the risk and monitors the overall food handling. 

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

Hazardous Food Food that is able to support the growth of pathogenic 
microorganisms or the production of toxins. 

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

Host Any living organism (often human) in or on which microorganisms 
can grow and multiply. 

Immune System The immune system is the body's defense against infectious 
organisms and other invaders. ! ǇŜǊǎƻƴΩǎ ƛƳƳǳƴŜ ǎȅǎǘŜƳ ƛƴŎƭǳŘŜǎ 
the thymus, spleen, lymph nodes, lymphocytes and antibodies. 

Immuno-compromised Unable to develop a normal immune response, usually because of 
disease, malnutrition or immunosuppressive therapy. 

Infection A condition in which microorganisms establishes itself and grows 
and ƳǳƭǘƛǇƭƛŜǎ ƛƴ ǘƘŜ ƘƻǎǘΩǎ ōƻŘȅΦ 

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

Iodine A chemical used as a disinfectant or sanitizer.  Very expensive and 
can stain multi-service articles. 

Microorganisms Invisible living single cells. 

Multi -service Articles Any container or utensil that is intended for repeated use. Multi-
service articles must be cleaned and sanitized after each use. 

Outbreak As related to foodborne illness: The occurrence of two or more 
cases of a similar illness resulting 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 food such as milk, cheese, yogurt, beer or wine) to a 
high temperature for a period of time long enough to destroy 
certain microorganisms without radically altering the taste or 
quality of the food. 

Pathogens Harmful microorganisms that can cause disease in humans. 

Pathogenic Bacteria Colourless and odourless bacteria that causes disease in humans. 

pH Is the measure of the level of acidity or alkalinity of a solution and 
ranges from 0 to 14.  Pathogenic bacteria need a neutral 
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environment to survive.  High or low pH will not kill pathogenic 
bacteria but will not allow them to grow. 

Potable Fit or suitable for drinking. 

Processing (of food) The treatment of food, usually on a commercial scale, to increase 
its usefulness, stability or acceptability. 

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

Protein Complex organic nitrogenous compounds that are used as a food 
source by living organisms. 

Protozoa Single-celled and usually microscopic organisms, such as amoebas, 
ciliates, flagellates and sporozoans.  Some protozoa are parasites 
and may be pathogenic. 

Provincial Legislation Acts and regulations passed by the provincial government.  The 
legislation must be followed throughout the province. 

Quaternary Ammonia A chemical used as a disinfection or sanitizer.  Commonly used in 
the sanitizing rinse cycle of mechanical dishwashers. 

Reagents Substances used in a chemical reaction to detect, measure, 
examine or produce other substances.  When a sanitizer is mixed 
with a reagent, the colour the solution turns is used to tell whether 
the solution is the right concentration. 

Retailing (of food) The display and sale of food in a store for later consumption off the 
premises. 

Sanitize Reducing unwanted contaminants such as bacteria and viruses to 
safe levels using a chemical substance.   

Sanitizing Solution A mixture of a sanitizing chemical and water in a certain ratio that 
will be used to sanitize food contact surfaces, equipment and multi-
service articles. 

Service (of food) The final preparation and sale or giving of food for consumption on 
the premises (in a restaurant or cafeteria) or elsewhere (take-out); 
can also include outdoor group picnics. 

Source (of a 
contaminant) 

Where a microorganism originates or comes from (often human or 
animal intestines). 

Spores A resistant body formed by certain microorganisms when exposed 
to unfriendly environments. 

Sterilize To kill all microorganisms. 

Utensils Includes kitchenware, tableware, glasses, cutlery or other similar 
items used in handling, preparing, serving, etc. of food. 

Viruses Microorganisms that multiply inside living cells and cause illness. 

Wash In Place A system to clean, rinse and sanitize large equipment that cannot 
be cleaned in a dishwasher or sink.  The equipment must be 
cleaned and rinsed, then sanitized with an appropriate sanitizer 
using bucket or spray bottle method.  
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Temperature Conversion Table 
 
 

°C °F °C °F °C °F °C °F °C °F °C °F °C °F 

-40 -40 -10 14 20 68 50 122 80 176 110 230 140 284 

-39 -38.2 -9 15.8 21 69.8 51 123.8 81 177.8 111 231.8 141 285.8 

-38 -36.4 -8 17.6 22 71.6 52 125.6 82 179.6 112 233.6 142 287.6 

-37 -34.6 -7 19.4 23 73.4 53 127.4 83 181.4 113 235.4 143 289.4 

-36 -32.8 -6 21.2 24 75.2 54 129.2 84 183.2 114 237.2 144 291.2 

-35 -31 -5 23 25 77 55 131 85 185 115 239 145 293 

-34 29.2 -4 24.8 26 78.8 56 132.8 86 186.8 116 240.8 146 294.8 

-33 -27.4 -3 26.6 27 80.6 57 134.6 87 188.6 117 242.6 147 296.6 

-32 -25.6 -2 28.4 28 82.4 58 136.4 88 190.4 118 244.4 148 298.4 

-31 -23.8 -1 30.2 29 84.2 59 138.2 89 192.2 119 246.2 149 300.2 

-30 -22 0 32 30 86 60 140 90 194 120 248 150 302 

-29 -20.2 1 33.8 31 87.8 61 141.8 91 195.8 121 249.8 151 303.8 

-28 -18.4 2 35.6 32 89.6 62 143.6 92 197.6 122 251.6 152 305.6 

-27 -16.6 3 37.4 33 91.4 63 145.4 93 199.4 123 253.4 153 307.4 

-26 -14.8 4 39.2 34 93.2 64 147.2 94 201.2 124 255.2 154 309.2 

-25 -13 5 41 35 95 65 149 95 203 125 257 155 311 

-24 -11.2 6 42.8 36 96.8 66 150.8 96 204.8 126 258.8 156 312.8 

-23 -9.4 7 44.6 37 98.6 67 152.6 97 206.6 127 260.6 157 314.6 

-22 -7.6 8 46.4 38 100.4 68 154.4 98 208.4 128 262.4 158 316.4 

-21 -5.8 9 48.2 39 102.2 69 156.2 99 210.2 129 264.2 159 318.2 

-20 -4 10 50 40 104 70 158 100 212 130 266 160 320 

-19 -2.2 11 51.8 41 105.8 71 159.8 101 213.8 131 267.8 161 321.8 

-18 -0.4 12 53.6 42 107.6 72 161.6 102 215.6 132 269.6 162 323.6 

-17 1.4 13 55.4 43 109.4 73 163.4 103 217.4 133 271.4 163 325.4 

-16 3.2 14 57.2 44 111.2 74 165.2 104 219.2 134 273.2 164 327.2 

-15 5 15 59 45 113 75 167 105 221 135 275 165 329 

-14 6.8 16 60.8 46 114.8 76 168.8 106 222.8 136 276.8 166 330.8 

-13 8.6 17 62.6 47 116.6 77 170.6 107 224.6 137 278.6 167 332.6 

-12 10.4 18 64.4 48 118.4 78 172.4 108 226.4 138 280.4 168 334.4 

-11 12.2 19 66.2 49 120.2 79 174.2 109 228.2 139 282.2 169 336.2 
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Food Safety Website List 
 
 
Ontario Food Premises Regulation 493/17 ς E-Laws  
 
Ontario Ministry of Health and Long-Term Care  
 
Ontario Ministry of Agriculture, Food and Rural Affairs  
 
Canadian Food Inspection Agency (CFIA)  
 
Health Canada 
 
Public Health Agency of Canada 
 
Food Retail and Food Services Code  
 
Canadian Partnership for Consumer Food Safety Education 
 
Food Safety Network  
 
World Health Organization  
 
U.S. Federal Drug Administration 
 

 

Calibrating Your Thermometer 
 
 

1. Fill a medium-sized glass with crushed ice.  Add water to ice.  Place sensing area of 
thermometer in glass of ice water. 

 
2. Wait 3 minutes. Stir water occasionally. 

 

3. After 3 minutes, thermometer should read 0̄C (32̄F) 
 

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 0̄C (32̄F).  You may need to add more ice. 
 

6. Wait 3 minutes.  Stir occasionally.  Re-adjust the nut if required for the needle to read 0̄C 

(32̄ F).  
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CƻƻŘ IŀƴŘƭŜǊǎΩ {ǘƻǊŀƎŜ DǳƛŘŜ 
¢ƘŜǎŜ ŀǊŜ ƎŜƴŜǊŀƭ ƎǳƛŘŜƭƛƴŜǎ ŦƻǊ ǘƘŜ ǎƘŜƭŦ ƭƛŦŜ ƻŦ ŎƻƳƳƻƴ ŦƻƻŘǎΦ  wŜŀŘ ǘƘŜ ƭŀōŜƭ ŀƴŘ ŎƘŜŎƪ άōŜǎǘ ōŜŦƻǊŜέ ŘŀǘŜǎ ƛŦ 

applicable. Most foods are safe to eat if stored longer, but flavor and nutritional value will deteriorate.  
Discard if there is evidence of spoilage. 

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) ................................... 3 months 
Cereals (ready-to-eat) ............................... 8 months 
Cornmeal ................................................ 6-8 months 
Crackers .................................................... 6 months 
Pasta.................................................... several years 
Rice ..................................................... several years 
Rolled oats ........................................... 6-10 months 
White flour ...................................................... 1 year 
Whole wheat flour ...................................... 3 months 
 
CANNED FOODS 
(once opened, store covered in airtight container in 
refrigerator) 
Evaporated milk éééé....................... 9-12 months 
Other canned foods..........................................1 year 
 
DRY FOODS 

(once opened, store in airtight containers, away from 
light and heat) 
Baking powder, baking soda .......................... 1 year 
Beans, peas, lentils ........................................ 1 year 
Chocolate (baking) ..................................... 7 months 
Cocoa ...................................................10-12 months 
Coffee (ground).............................................. 1 month 
Coffee (instant) ................................................ 1 year 
Coffee whitener ........................................... 6 months 
Fruit (dried)....................................................... 1 year 
Gelatin............................................................... 1 year 
Jelly powder...................................................... 2 years 
Mixes (cake, pancake, tea biscuit)ééééé...1 year 
Mixes (pie filling and pudding)ééééé...18 months 
Mixes (main dish accompaniments)éé.9-12 months 
Potatoes (flakes).............................................. 1 year 
Skim milk powder 
- unopened .................................................. 1 year 
- opened ...................................................... 1 month 
Sugar (all types) ................................. several years 
Tea bags........................................................ 1 year 
 
MISCELLANEOUS FOODS 
Honey ....................................................... 18 months 
Jam, jellies (once opened, store covered 
in refrigerator).............................................. 1 year 
Mayonnaise, salad dressings 
- unopened ................................................. 6 months 
- opened (store covered in refrigerator)...... 1-2 months 
Molasses...................................................... 2 years 
Nuts ............................................................. 1 month 
Peanut butter  
- unopened .................................................. 6 months 
- opened ...................................................... 2 months 
Pectin - liquid.................................................1 year 
- opened (store covered in refrigerator) ....... 1 month 
- powdered ................................... ééé.é2 years 
Sandwich spread (once opened, store covered in 
refrigerator) .................................................. 8 months 
Syrups - corn, maple, table............................1 year 
Vegetable oils (once opened, store covered in 
refrigerator)................................................... 1 year 
Vinegar .................................................several years 
Yeast(dry)......................................................1 year 
 
VEGETABLES 
Potatoes, rutabaga, squash......................... 1 week 
Tomatoes..................................................... 1 week 
Cool room (7-10°C, 45-50°F) 
Onions (dry, yellow skin) ............................ 6 weeks 
Potatoes (mature)....................................... 6 months 
Rutabaga (waxed)............................ several months 
Squash (winter) ................................several months 

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

 
 
DAIRY PRODUCTS &AND EGGS 
(check .best before. dates) 
Butter - unopened ....................................... 8 weeks 
- opened ..................................................... 3 weeks 
Cheese - cottage (once opened)................... 3 days 
- firm ................................................ several months 
- processed (unopened)ééé........ several months 
- processed (opened) .............................. 3-4 weeks 
Eggs ........................................................... 3 weeks 
Margarine - unopened............................... 8 months 
- opened ..................................................... 1 month 
Milk, cream, yogurt (once opened) éééé.3 days 
 
FISH AND SHELLFISH 
Clams, crab, lobster, mussels (live) é.. 12-24 hours 
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 ..................... 2 weeks 
Apricots (store uncovered) .......................... 1 week 
Blueberries (store uncovered)...................... 1 week 
Cherries ....................................................... 3 days 
Cranberries (store uncovered)..................... 1 week 
Grapes ......................................................... 5 days 
Peaches (store uncovered) ......................... 1 week 
Pears (store uncovered) .............................. 1 week 
Plums............................................................ 5 days 
Raspberries (store uncovered)..................... 2 days 
Rhubarb ...................................................... 1 week 
Strawberries (store uncovered).................... 2 days 
 
FRESH VEGETABLES 

Asparagus ................................................... 5 days 
Beans (green, wax) ..................................... 5 days 
Beets...................................................... 3-4 weeks 
Broccoli....................................................... 3 days 
Brussels sprouts ......................................... 1 week 
Cabbage ................................................... 2 weeks 
Carrots ............................................ several weeks 
Cauliflower ................................................ 10 days 
Celery ...................................................... 2 weeks 
Corn ................................................ use same day 
Cucumbers ................................................ 1 week 
Lettuce ....................................................... 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 ....................................................... 2 days 
Sprouts ........................................................ 2 days 
Squash (summer) ....................................... 1 week 
 
MEAT, POULTRY 
Uncooked 
Chops, steaks ..................................... .... 2-3 days 
Cured or smoked meat ............................ 6-7 days 
Ground meat ........................................ .. 1-2 days 
Poultry ............................................. ....... 2-3 days 
Roasts ..................................................... 3-4 days 
Variety meats, giblets .............................. 1-2 days 
Cooked 
All meats and poultry ............................... 3-4 days 
Casseroles, meat pies, meat sauces ....... 2-3 days 
Soups .....................................................   2-3 days 
 
MISCELLANEOUS FOODS 
Coffee (ground)...................................... 2 months 
Nuts ...................................................... 4 months 
Shortening ........................................... 12 months 
Whole wheat flour .................................. 3 months 

Freezer (-18°C, 0°F) 
Use freezer wrapping or airtight containers. 

Freeze fresh food at its peak condition. 
 
DAIRY PRODUCTS AND FATS 
Butter - salted ...............................................1 year 
- unsalted ................................................ 3 months 
Cheese - firm, processed ........................ 3 months 
Cream - table, whipping 
(separates when thawed) ......................... 1 month 
Ice cream .................................................. 1 month 
Margarine ................................................. 6 months 
Milk ............................................................ 6 weeks 
 
FISH AND SHELLFISH 
Fish (fat species: lake trout, mackerel, salmon) 
................................................................. 2 months 
Fish (lean species: cod, haddock, 
pike, smelt) ............................................. 6 months 
Shellfish ................................................ 2-4 months 
 
FRUITS AND VEGETABLES.......................1 year 
 
MEAT, POULTRY AND EGGS 

Uncooked 
Beef (roasts, steaks) ......................... 10-12 months 
Chicken, turkey - cut up ........................... 6 months 
- whole ..........................................................1 year 
Cured or smoked meat ........................ 1-2 months 
Duck, goose ............................................. 3 months 
Eggs (whites, yolks) ................................. 4 months 
Ground meat ......................................... 2-3 months 
Lamb (chops, roasts) .......................... 8-12 months 
Pork (chops, roasts) ............................ 8-12 months 
Sausages, wieners ............................... 2-3 months 
Variety meats, giblets ........................... 3-4 months 
Veal (chops, roasts) ............................ 8-12 months 
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 ......................................................... 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 

 
 

 

Dry Storage YES    NO 

Is all food at stored off the floor? Ã  Ã 

(so floor can be cleaned) 
 

Are food storage shelves clean and in good Ã  Ã 

repair? (to promote food safety) 
 
 

Is food stored separately from personal Ã  Ã 

items, cleaning & maintenance supplies? 
 
 

Are all foods kept covered? Ã  Ã 

(to prevent contamination) 
 
 
Refrigerated Storage YES    NO 

*Is raw meat stored below other food? Ã  Ã 

(so it doesnôt drip on ready-to-eat foods) 
 

Are thermometers conspicuously placed in Ã  Ã 

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

Is food covered? Ã  Ã 

(to prevent accidental contamination) 
 

Is food stored out from under unprotected Ã  Ã 

condensation lines? (so nothing drips into it) 
 

Are refrigerators at 4C̄/40̄F or below? Ã  Ã 

(to keep bacteria from growing) 
 

Are freezers keeping foods frozen? Ã  Ã 

(to keep frozen foods from thawing) 
 
 
 
 
 
 

Food Preparation YES    NO 

Are food prep sinks cleaned and sanitized Ã  Ã 

before use?  (to kill the bacteria in them) 
 

Are separate cutting boards used for raw Ã  Ã 

meat and for other food? 
(to prevent cross-contamination) 
 

Is raw meat awaiting processing kept from Ã  Ã 

being held at room temperatures for long 
periods?  (to keep germs from growing) 
 

Are potentially hazardous foods Ã  Ã 

cooked rapidly to 74ºC/165̄F before 

being placed into hot holding units? 
(to kill off harmful bacteria) 

Is potentially hazardous food held below Ã  Ã 

4̄ C/40̄F or above 60̄C/140̄F 
(the danger zone where germs grow best) 
 

Is potentially hazardous food cooled Ã  Ã 

before refrigeration in shallow trays, or in 
an ice bath? (to reduce time in danger zone) 
 

Are potentially hazardous foods properly Ã  Ã 

thawed?  (not at room temperature) 
 

Are utensil handles stored out of the food Ã  Ã 

product?  (so they donôt cross contaminate) 
 

Are wiping cloths stored in a sanitizing Ã  Ã 

solution, if applicable?  (to kill the germs they pick up) 
 

Is a metal stemmed food probe thermo- Ã  Ã 

meter provided? 
(for frequent temperature checks) 
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Personal Hygiene YES    NO 

Are employees eating, drinking or Ã  Ã 

smoking away from food preparation and 
utensil washing areas? 
 

Are food handlers washing hands routinely? Ã  Ã 

 

Are employees with illnesses and infections Ã  Ã 

restricted from handling food and utensils? 
(so they donôt infect others) 
 
 
Utensils & Utensil Washing YES    NO 

Are all utensils stored properly? Ã  Ã 

 

Are damaged utensils discarded? Ã  Ã 

 

Are utensils washed in detergent, rinsed Ã  Ã 

in clean water and sanitized with the correct 
concentration of chemical? (to kill bacteria) 
 

Do hot water sanitizing machines have a Ã  Ã 

final rinse temperature of 180F̄/82ºC for 10 seconds? 
(to sanitize the dishes) 
 

Do chemical sanitizing machines provide: Ã  Ã 

100 ppm chlorine or 200 ppm QUAT? 
 

Is tableware pre-soaked before washing? Ã  Ã 

(to loosen encrusted food) 
 

Are all utensils dried appropriately? Ã  Ã 

(to prevent contamination) 
 

Is the 3-compartment sink operated as Ã  Ã 

follows: 
1. Wash with warm soapy water in first basin; 
2. Clear water rinse in the second; 
3. Sanitize for 45 seconds in the third. 
 

Are wash and rinse water kept clean? Ã  Ã 

 

Are test kits provided and used for Ã  Ã 

monitoring the sanitizer concentrations? 
(so they donôt lose their effectiveness) 
 
 
 
 

General Premise YES    NO 

Are all areas (kitchen, dining room, change Ã  Ã 

room, washrooms, garbage storage & 
disposal area) cleaned regularly? 
 

Is adequate ventilation supplied and Ã  Ã 

maintained? 
 

Is all equipment clean and in good condition? Ã  Ã 

 

Are food contact surfaces cleaned and - Ã  Ã 

sanitized after each use? (to kill germs) 
 

Are the gaskets and interiors of refrigerators Ã  Ã 

free of debris? (so germs canôt feed on them) 
 

Is the can opener blade free of food debris Ã  Ã 

and metal shavings? 
 

Are floors in good repair and free of dirt, Ã  Ã 

moisture and food debris? 
(where insects can breed and feed) 
 

Are garbage containers and areas clean? (to Ã  Ã 

reduce attraction of rodents and other pests) 
 
 
Odds & Ends YES    NO 

Are toxic chemicals labeled and stored Ã  Ã 

separately from food and utensils? 
 

Is an area provided for personal belongings Ã  Ã 

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

Are hand sinks equipped with soap and Ã  Ã 

Towels in dispensers? (for proper hand washing) 
 

Are all lights shielded? (to keep broken glass Ã  Ã 

from falling into food and to prevent cuts) 
 
 
 
Date of Inspection  ______________________________ 
 
Person in charge  _______________________________ 
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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  1 pm  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    82ɕC (180ɕF) 
Poultry     74ɕC (165ɕF) 
Pork and ground meats  71ɕC (160ɕF) 
Fish and other hazardous foods 70ɕC (158ɕF) 
 
Hot holding    60ɕC (140ɕF) 
Re-heating    To original cooking temperature or 74ɕC (165ɕF) within 2 hours. 
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CLEANING SCHEDULE -  TWO WEEK PERIOD   Date: From ________________________ to _________________________ 
 

AREA SCHEDULE INIT S M T W Th F Sa S M T W Th F Sa 
Floors & Carpets - daily                

Handbasins & Sinks - min. daily 
- clean, stock with soap, paper towels 

               

Dishwashers - check thermometers: 60̄ C (140̄F) 

wash / 82̄C (180̄F) final rinse for 10 
seconds or 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  4̄C (40̄F) cold holding / 

60̄ C (140̄F) hot holding 

               

Staff Washrooms/ Change 
rooms 

- min. daily 
- clean/disinfect 

               

Public Washrooms - clean twice daily or as needed (before 
opening & mid afternoon) 

- check supplies 

               

Garbage - remove twice weekly 
- clean & disinfect containers after 

emptying 

               

Utensil Storage Bins - clean weekly                

Shelves - clean weekly                

Refrigerators/Walk-in coolers 
freezers 

- clean weekly 
- 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 
- clean cloths, mops daily 
- cleaners/chemicals are labeled 
- clean room weekly 
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