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Food services policy
		


1. Those who work in the kitchen implement safe protocols for food preparation, serving, food storage and cleanliness in the kitchen and dining area.
a. Hot foods are kept hot and cold food are kept cold at all times. Food being thawed is kept in the fridge	 and never left out on the counter.
b. Leftover perishable food is either frozen immediately, or refrigerated and labelled with the date and time. Refrigerated perishable leftovers are discarded after 48 hours.

2. Universal precautions are followed when food is being handled or prepared.  

Food Safety Regulations to the Public Health Act, 2009 applies to public eating establishments:

Of note:

1. The public eating establishment must be easy to clean and designed to prevent pests
2. Unless exempted from the requirements, the establishment must:
· have hot and cold water
· be connected to the sewage system
· have adequate lighting and ventilation
3. Access to food prep areas are restricted to “workers”
4. All food prep utensils, equipment and surfaces must be suitable, durable, easy to clean
5. Hazardous foods are kept at required temperatures during transport and while in the facility
a. Either 4 degrees C or lower or at 60 degrees C or higher
b. Frozen food should be stored at -18 degrees C or lower
6. Must establish a cleaning schedule and ensure it is followed 
7. Food and drink must be transported, prepared and stored etc. so as to prevent or minimize the risk of illness, injury or poisoning and in a sanitary manner
8. Food handlers must avoid cross-contamination of food or contamination by pests, from contact with unclean equipment or utensils, unnecessary handling or from flooding, leaking or condensation
9. Must label hazardous chemicals kept in the area so as to avoid contamination of food/water
10. Must keep a record of all pest control measures 
11. Must properly dispose of waste and grease and not allow it to accumulate

Public Eating Establishment Standards, 2019 (not law, guidelines):

12. Should have several accurate thermometers as part of equipment to test water and food temperatures and one available in all fridges and freezers.  
13. No live animals shall be kept in the food prep area, except for fish in a tank or guide animals
14. Should wash all raw fruit and veggies
15. If reheating food, it should be heated to at least 74 degrees C internally, not in a crock pot and not more than once
16. Food should be fully cooked in a continual process, not partially cooked, cooled and reheated
17. Scratched cutting boards and blocks should be resurfaced or disposed of
18. Food shall either be thawed in a fridge, completely submerged in cold running water, or in the microwave and on a surface to avoid liquid contaminating other food
19. If manually dishwashing:
a. must wash first in soapy water that is not less than 44 degrees C
b. then rinsed in clean water (not less than 44 degrees C)
c. then sanitized (see guidelines – immersed for one minute in either water 82 degrees C or more or 2 minutes in bleach or iodine solution)
d. Items are air dried
20. Sanitize food surfaces with soapy water, then rinse with clean water, with a sanitized solution, then with clean water again
21. Wiping cloths should be immersed in sanitizing solution before each use
22. Garbage cans should be plastic lined and emptied daily 
23. Food handlers should:
a. Have clean hands without artificial nails or nail polish – hand cleaning must be with soap and water, not hand sanitizer 
b. Hand washing should occur before handling food, after using the washroom, smoking or eating
c. Ensure that they are free of illness and symptoms including open wounds, fever, coughing, sore throat, diarrhea, vomiting 
d. Wear clean outer garments
e. Confine hair and remove or cover jewellery
f. Not eat or smoke in food handling areas 
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