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Notice to Readers

The Reference Handbook for Food Safety in the Food
Service and Food Retail Industries is a practical guide to
understanding the principles outlined in the training
course. Every effort has been made to ensure that the
information contained in this workbook is accurate and
complete at the time of printing.

However, this document does not constitute a legal
interpretation of the requirements of food safety
regulations and the author does not provide any such
interpretations.

We do not accept any liability resulting from compliance
or non-compliance with this Reference Handbook.

Readers should be aware that the author does not
monitor or enforce compliance with the contents of this
document. Any self-declaration of conformity or
certification by a third-party stating compliance with
the requirements of this document is at the sole
responsibility of the individual or company making the
statement. Consumers should exercise appropriate
personal judgement and responsibility. Restaurant
owners will create and enforce rules of behaviour and
warnings appropriate for their managers, employees,
and establishment.

All rights reserved. No part of this manual may be
reproduced, stored in a retrieval system, or transmitted
in any form or by any means electronic, mechanical,
photocopying, recording or otherwise, without the prior
written permission of the author.



Contents

Notice to Readers........ccocuerierieriieenienierieee e 4
INErOdUCTION c.eeeeeiiiiceceeeee e 16
About the Handbook...........cccceveinieniiininiinieeee 16
The Importance of Food Safety ........ccocevevvciveeinnnen. 16
Foodborne lliness in Canada:.........ccccceeeriveeernennnne 16
High Risk Populations........ccccccoeeiieciieeecciiee e, 17
Infants & Preschoolers..........cccceeveeieeneeneeneennnen. 17
Pregnant Women ... 17
Elderly PEOPIE ...ccoeeeveeeeiieeeeeee e, 17

SiCK PEOPIE ceveeeeieee et 17
People on Medications ........ccceeeeecveeeecciveeeeennen. 17
Benefits of Food Safety Programs..........cccccceuueeee. 18
How to Use the Handbook........c.ccccceeeieieencennennnen. 19
Food Safety Hazards........cccocouveeevciieeeciiieee e, 20
Biological Hazards .......cccceeeevieeeeciiee e, 20
Types of Micro-0rganisms.........ccccceeeecciveeeecvveeenn. 21
FATTOM ..ottt 24
Controlling Growth .......ccccceevvcieiiiciee e, 26
VIFUSES .uviiiiiiiiiiiriccirnti e 28
Parasites....ccovcieieiieee e 29
Protozoa....ccoocieieiiiieeeeeeeeee e 29
FUNGI ettt 30
Prions c.ooviiiiiiiiii 31



How Micro-organisms Make Us Sick..................... 32

Chemical Hazards......cc.ccoeeerieeneeneenienceceeeeee 34
Agricultural Chemicals ......ccccceviveiieeiniiieeeeciieee, 34
Industrial & Cleaning Chemicals .......ccccecvveeennenn. 34
TOXIC Metals ....coveeieeiieieeneereeeeeeeeeee e 35
Natural Occurring TOXiNS ....ccccveeeeecveeeeecieee e, 36
Preservatives.....coeeeeeiiieeeeeee e 36

Physical Hazards........ccoceveiviieeiiiiiee e 37
GlASS ettt 37
WO0OM. .. i 38
SEONES..ciiiieeee e 38
METAL ..ot 38
BONES. ..t 38
PlastiC ..ceeueeeieeieeeeeeeeer e 39
Hair, Fingernails, Bandages.......ccccccoveeeeecreeeeennnenn. 39

Allergen Hazards ......cccveeeeciieeeecciee e 39
Food Intolerance........ccoeovveiieciienienecneeneeneeeene 39
FOOd AllErgIes....cccccuvieeeiiiieeeiiee et 40
ANAPhYIaXis ...ccoccvieeeieiiee e 40
Source of Allergens ........coccvveeeeecieeeeecieee e 41
Common AlIErgENS.......uveeeeeeeeeiciieeeee e, 41
Protecting Customers ........cccceeeeeeveenveiniiiiiiiiiiininens 42

Foodborne lliness Complaints.........ccccccveeeeevveeennnen. 43
Collect Information ........cccceeveeneenienienieeeeeee 43



Notify the Health Authorities.........ccccceeecuvveeeennenn. 43

Investigate the Complaint.........cccoeeveeeeiciieeeennen. 44
Work with Authorities.......c.ccccevveiriiiiniieniieeenne 44
Construction, Design and Facilities........cccccveeeeeeeecnnns 45
Building Design & Construction ..........ccccceeevveeeennneen. 45
Building LOCation........cccueeeiciieeiccieee et 45
RENOVALION ....eeiiiiiiiieee e, 46
DBSIEN.ceiieieiiieeiiteeee et 46
Pest CoONErol..cccuiieiieeeiiieieeeee e 46
o [UT] o1 4 1=] oL SNt 47
Facility Layout .....oeeeeeiiee e 48
Separated Food Preparation Areas.......ccccceeeuunnee 48
Non-food Preparation Areas......ccccccceeecuvvvveeeeeennn. 48
Walls & CeiliNgS...cccccuveieeciieeeeiiee e 49
Wall & FIoOr JOINtS ..o 49
FIOOIS. ettt 50
MaALErialS ..eoueeeieeieeeeeeec e 50
SlOP ittt 50
Drains .ottt 51
SKITt oot 51
Carpet. e, 51
Stairs, catwalks, and mezzanines..........ccccceeeevinnnnnnn. 52
UTIITIES ceee et 53
LIgNtING . .ueiieeee e 53



V2] 0 1 =X Ao Y TN 56

[ 1T 01 o 11 V=SS 58
Water & Steam......cooocvieiiiiiieiieeee e 60
Water EMergencies......cccccvvvverviiieeeeee e 62
Shut Down EQUIpMENt ......c.eeeeeeiiieeecieee e 62
Use Bottled or Boiled Water........ccccceeveeneeneennen. 63
Use Commercial ICe........evriiieriieiiiiiiieeeeeeeieee 63
ClEeaning...c.ueee et 64
Hand Washing........ccccveveiieiiiiiieee e, 64
Other EMErgencies .....ccccvveeeecvieeeeciieeeeeieeeeecvveeens 65
Planning for emergencies ........cccceecvveeeeecveeeeenneen. 65
During a poOwWer OUtAge ....ccocvvvvreeeeeeeriiiireeeee e e 65
After a power OUtage ......ccovcvveeercvieeeeiiee e e, 66
After @ flood ........ooceeviiniiniieee 66
Food Waste & Garbage.......cccceeeevveeeecivee e, 68
INdOOr CONTAINEIS ....eeeeiieeieeeee e 68
Outdoor CONtaINErS ......ceevervieenieenienee e 68
ClEeaning...c.ueei et 69
Hand Wash Station .........cccceviiiiinninseeneeneeneeee, 70
S0aP DiSPENSEr....cccieiiiiieeeeeeeeeeeeeeeeeeeeeeeeeeee e 70
Hot & Cold Water.......occeerieeenieiieeee e 70
Paper TOWEIS.....ccovciieeeiiieeecciee e 70
INSErUCTIONS oveviiiiiiiicii e, 70
Waste Receptacle.......occcviieeeeiiieccceieeeee e 71



Restroom FacilitiesS.........cevvvvveveeviiiiiiiieiieeeieeeeeeeeeeeeeens 72

Dressing ROOMS.......uvuuuuuiuiiiiiiiiiiiiieiiiiiienieineeenenennns 72
Dressing Room Design ......cccuvvveeeeeiiiniiiniiieeeee e, 73
Janitorial FacilitieS.......cceveeerieieiiieeee e, 73
STOrABE ArCAS .o 74
Storage GUIdelings .......ccceccveeeieciiiee e 74
Storage Location .......ooveeviiieeeeiiiiniiiiiieeee e 75
NON-FOOd StOrage ....cccevvvveeeeiiieieeeiee e, 75
Recyclables........ooiviiieiiiiiiee e, 76
Equipment and Utensils.........ccooeevieeeeiiieeeeciieee e, 77
Equipment LOCation .......ccevvveeeieiiieiieeeeeeeeeeeeeeeeeeeeeeeens 77
Equipment Installation........ccccoeeeieeiicciei e, 78
Equipment & Utensil Design .......cccccoeecvveveeeieeeecnnen. 78
Purchase Considerations..........cccceveeneeneererennen. 78
Food Contact Surfaces ........ccceeeeveeneeneeneeniennnen. 79
Ventilation HOOdS .......ccoceeriiniiniieniieieeneeneeeeee 81
Heating & Cooling Equipment........ccccceecvveeeennnenn. 81
Equipment Maintenance .....ccccccovvvuvvveeeeeeinnsineeeeenn. 81
Types of Thermometers........ccccecceveeeeciieececciiee e, 82
ThermoCoUPI ...t 82
INFrared .....ocoeveeieee e 82
Fridge/Fre@zZer...cuuiviecvecriecreecteereectee e 83
Oven Thermometer .......c.ceeveeveeneeneeneeeeeeee 83
Bi-MetalliC .c.ceeeieeeeeeeeeeee e 83



Pocket Digital ......ccccuveeeviiiiieeieee e, 83

When to use a Thermometer.........ccocevvirieiieeniennne. 84
How to Use a Thermometer .........ccoceeevieerieeeniennns 85
Calibration......coccveeeiieeie e 86
Control of Hazards ........ccoceeiriieiienienececeeeeeee 88
PUrChasing......ccoocieiiiciee e 88
Choosing @ sUPPlier...ccccceeeeccciee e, 88
Approved SUPPlIers. ... 88
Unapproved SOUICES.........evveviveeeerciveeeesiveeeeeeeeens 89
Inspection & RECEIVING.......uvveeeiiiiiciiiieeee e, 89
Receiving Records .......cocvieeeeicieeeeciieee e e, 90
Receiving Program ......cccccvvcviveeeeeiinnsiiineeeee e 90
Shipment Rejection......cccccvveevieciieeiiicieee e 92

S O AR e 94
FIFO ettt 94
Refrigerated Storage.......cccceevveeeeecveeeeeciiee e, 94
Frozen StOrage ......cccocueueuememiueiiiiiiieees 96
Dry FOOd StOrage .....ccceevveeeriiieeeeeiieeeesveee e 97
Chemical STorage .......cccoccveeeecieee e, 98
Food Preparation .......coccccviieeeeiececceeeeee e, 99
Preparation Guidelines ........cccccceeeeeeccciiieeeeeeeene 100
TRAWING eeeiiciieee et e eree e 104
Refrigeration thawing ........ccccoceevvviieiieciiee e, 104
Thawing with cold running water .........cccce......... 104

10



Thawing as part of the cooking process.............. 105

Microwave thawing ........ccccoevvveeiviiiee e, 105
Thawing Guidelines for Different Foods............. 107
COOKING 1ttt ettt 110
Cooking MEat ......cccccuvveeeeiiieeeeiee et 110
General Cooking Guidelines.........ccccoveveecvveeennns 110
Cooking Guidelines for Different Foods.............. 111
Microwave Cooking & Reheating........cccceevvcuveeennnns 113
Microwave GUIdelinges ........cccoceeriieeenieenieeenneen. 113
HOIAING et 114
Hot HoldING .....oeeeiiieeeceeecee e, 114
Cold HOIdING ....evveeeeiieee e 115
Room Temperature Holding .........cccceeevveeennnnenn. 116
(07070 ] 1o -SSR 117
Cooling from Room Temperature.........cccueeeenneee 118
Reheating ....ccoeeeeiiieeeceee e 121
Reheating Guidelines .......ccccocvvevevvcieeeccieee e, 121
Serving Reheated Food .........cccocvveevriiiieenciinennn. 121
SEIVICE ittt 122
Steps to Safe Food Service......ccoovveeeciveeeecnnennnn. 122
Distribution ......cc.eevieveiieeneeeee e 128
Cleaning & Sanitation.........cccecveeiiecieee e 129
DefinitioNS....cocuveeieriieeeeeeee e 129
Cleaning Program........cccccceeeeeecniieeeeeee e e, 130



Factors Affecting Cleaning .........ccccoeeeeecvvee e, 131

Methods of Sanitizing ........ccoceeevciieeeccieee e 133
Hot Water Sanitizing ........cccovveeeiiiiiniiiiieeeeeeeeee 133
Chemical Sanitizing .......cccvcvvvvcveeiiniieee e 134

Clean Food Equipment & Utensils ........ccccvveeenneen. 136
Clean-in-Place Equipment.......ccccceeeevveeeecieeeennne 136
Manual Ware Washing........ccccceeevvveeeevccieee e, 137
Mechanical Ware Washing ........cccccceveveciveeennnen. 140
Cleaning the Machine .......ccccecveeiiiciiees e 141
Storing Equipment & Utensils.........ccccoveeeecvneenn. 142
Wiping CIothS .....uvveieciieeeceeecee e 143

Housekeeping & Maintenance Schedules .............. 143
Housekeeping TiPs ...cceecceeeeiiieeeeenieeeeecieee e 144

Pest CONTrOl.....ccceeieiniireeeeeeeeeee e 145

Steps to Prevention of Pests.......cccccueveeeveeeeennneen. 145
Inspect Incoming Supplies ......ccceeecveeeeccreeeeennen. 145
Monitor Storage Areas......ccccccveeeeevenrcinvveeeeeeennnns 146
Stock ROTAtioN....cooveeriiiiiciccececeeeeee e 146
Keep Food off the FIOOr ......cccuvvvieiieeiciieece. 147
Keep Storage Areas Clean......ccccceeeeeccviieeeeeeeenn, 147
Seal Access POINTS ..c.eeeevieercieeeiieenee e 147
Remove REfUSE .....cocvereieiieieenieeneeeeeeeeeee 147
Contaminated FOOd ......c.cccocueriirienneeieenicneene 147
Pest Control Operators .......ccccceeeeeeecciiieeeeeeeene 148

12



Employee & Visitor lliness, Injury, and Hygiene ......... 152

[lIness and DiSEASe ......cceververrieenieeniieneerreeeee e 152
AsymptomatiC Carrier......ccccueeeeeeeeiniiiiieeeeeeee e 153
Reporting INess.......ccevvcieeiieiee e, 153
INJUEIES weveeiiiiiiiiiiiiiii e 153

Clean CIothing ......ccccuveiieiiiiee e 155
INErodUCtioN ..cooeeeeiiieiiecee e 155
Hair COVEIING...coeiiiiieeee ettt 155
Clean AProN.....ceeecccieee e 155
Safe ShOES ..o 155

Employee Hygiene Practices.......ccccceeecuveeeeeciieeenenns 156
Sneezing & Coughing .......cccvvvevciveeeiiiieeeeiiieeen, 157
Bathe Daily ....cueeeveiieeiiieeece e, 157
Jewellery Policy .....ceevvciieeiiiiieecceee e, 157

Hand Washing........ccoecvveiieciiei e 157
WY <o 158
WHhEN ..ot 158
HOW ot 158

GIOVE USE ittt 160

ViSitor POlICY....uuveeeeeieeciiieeee e, 160
ViSItOrs MuUSE: ..oooeiiiiieeeee e, 160

Education and Training .......cccceeeecieeecicieee e, 161
Food Safety Training Courses........ccccceeevveeennnnenn. 161
Training ReCOrds .....vvevvvccciiiieeeeeececcrieeeee e 163



Program Management.....cccccccvvvieeiiiiiiieeeninceeeeeeeeeeeenens 164

Supervising Food Safety Programs..........ccccceeeeuneen. 164
Components of Food Safety Programs.................... 164
What is HACCP? ..ottt 165
HACCP Preparation ......ccccceeeeiiiieiiieieieeeneeeeeeeeeeeeenens 165
1. Assemble the Team.......cccceveerienieiieenieneene 165

2. Develop Good Operating Practices:................ 166

3. Group Menu temMS ..cccoeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e, 166
4. List Incoming Ingredients.......cccccoeecvveeerivnennn. 167
5. Menu Flow Diagrams .......cccccueeeeecieeeeeciieeeeenns 167
6. Draw the Floor Plan........c.ccceceeveniiiieenieneene 167
HACCP Plans....cccccuviiiiiiiiee e eeiieeeescviee e sieee e 167
1. Hazard ANalysis ....ccceecveeeiiiieeeecieee e, 167
2.1dentify CCPS .....oovveeneineereeeeeee e 168

3. Establish Critical LIimits.......c.cccooceeveeneenieneene 168
I \V/ (o] oY1 (oY 1 V= Ut 169
5. Corrective ACtiONS.......coocvvvvieiiiiiiniiciiecnene 169

6. Verify the System Works.........cccecvvveevrciieennnns 170

7. Record KEeping ....cccveeeeeeeececniiereee e, 170
Food Safety Legislation ..........cccceecuveeeeccieeeecciiee e, 171
AIDErta.. ot 171
British Columbia......ccoceeriiriiriieieececceeee 171
Manitoba.....coceeveerieneereeee e 171
NeW Brunswick........ccoceeiiiieniiiiiiieneeeeeeee e 172



Newfoundland and Labrador.......cccccccevvvvveviieviennnnns 172

Northwest Territories ......c..cceveeveeneerieenseeeieeeene 172
NOVA SCOLIA evvveeiiiiee e 173
NUNAVUL...ooiiiiiiiiic e 173
ONTANIO it 173
Prince Edward Island........c.ccooeevienieniniiieeienee 174
QUEDEC ... ittt 174
Saskatchewan .........cccoovieiiiiiiiiencc e, 174
YUKON TEITIOMY wevveeiciiie ettt 175

15



Introduction

About the Handbook

This reference handbook is a resource for food handlers
and operators who need quick answers about “good
operating practices” (GOP) in their food service
operations.

The handbook is an on-the-job tool that augments the
“Managing Food Safety” food handler certification
training.

The content is based on the Food Retail and Food
Services Code.

The Importance of Food Safety

Foodborne Iliness in Canada:
o 4 million cases of foodborne illness each year.
e 39 thousand people hospitalized.
e 600 deaths.
e 52 billion expense for our healthcare system.
e The average person gets sick from food 15
times in their life.

Most cases of the "24-hour flu" are in fact foodborne
illness. You might ask, "If foodborne illness is so
common, why don't we hear about it more often from
our customers, in the news or from health authorities?"
Only 1 in 10 cases of foodborne illness are reported to
health care authorities. Since most cases go
undiagnosed, they are not tracked or reported.
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Therefore, foodborne iliness has been largely
overlooked in the past.

High Risk Populations

Perhaps you, or someone you know, have a young child
or older family member. It is hard to accept that
improper preparation of food could cause them serious,
lifelong illness or even worse death!

Infants & Preschoolers

Very young children have not developed their immune
system enough to fight some foodborne illnesses. This
can result in permanent damage to their organs or
death.

Pregnant Women
Women can become very sick and lose their baby if they
become ill from food during pregnancy.

Elderly People
As people age their immune system can weaken,
leaving them less able to fight off illness.

Sick People

When people are sick their immune system is already
working hard, and the additional stress of foodborne
illness can be very serious.

People on Medications

Medications such as antibiotics or others that affect the
immune system can make people more vulnerable to
foodborne illness.
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Benefits of Food Safety Programs

Help reduce the risk of foodborne illness
Reduce illness related employee absence
Improve employee pride in the operation
Certification provides greater employment
opportunities

Help prevent the loss of business reputation
Give customers greater confidence

The good news is foodborne illness is preventable. This
food safety handbook is a practical tool for foodservice
operators who must manage these food safety risks and
help protect their customers.
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How to Use the Handbook

Referring to the table of contents users will find an
extensive listing of topics related to:

Food Safety Hazards

Construction, Design and Facilities

Equipment and Utensils

Control of Hazards throughout the flow of food
Cleaning and Sanitation

Pest Control

Employee and Visitor Hygiene

Food Safety Education and Training

Food Safety Program (HACCP) Management

This information can be used to answer questions:

When training new employees

During internal audits and regulatory
inspections

When considering renovations or modifications
of the facilities

When purchasing food and equipment

Dealing with vendors

The handbook has several QR codes linking to the
Essential Guides to Food Safety. These are short (1to 5
minute) videos explaining best practices.

The Essential Guides series is also available at
store.foodsafetymarket.com in eight languages for on-
the-job training and permanent job aids that can be
mounted on the walls in food service facilities.
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