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Section 1.

Food Safety
INn Alberta

FOOD INSPECTIONS

The Alberta Health Senvices (AHS) food inspection program is carried out by cerified Public Health
Inspectors (PHIs) / Enviranmental Health Officars (EHOs) who work for Emironmental Public Health.
All public food facilities, from hot dog cars, grocery stores, fo full service restaurants are inspected.

A Health Inspeclors’ autharity lies within the Alberta Public Health Act. During food inspections,
Health Inspectors ensure that operators are following government legislation such as the Alberta
Food Regulation. The Food Regulation requires that a food establishment must hold a valid food
handling permit issued by AHS. To make an application for a food handling permit, visit the website
www.albertahealthservices. calaph.asp or contact your local Health Inspector.

There are a few exceptions io the requirement for a food handling permit. Special events, temporary
food establishment and community organization functions do not require a food handling parmit,
although they do require approval from AHS and must follow regulatory requirements fo ensure food

i5 handled in a safe manner.

The Public Health Act and the Food Regulation are available online at the Alberta Queen’s Printer
websile at www.gp.gov.ab.ca or by telephone at (780) 427-4852.

Restaurant inspections can be viewed al www.alberaheallhservices caleph.asp . Court cases and

food establishment closures can alsa be viewed at this site.
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FooD INSPECTIONS

The Alberta Haalth Servicas (AHS) food inspection program is carried oul by certified Public Health
Inspectors (PHIs) / Environmeantal Health Officers (EHOs) wiwo work for Environmental Public Healih.
All public food facilities, from hot dog carts, grocery stores, (o full service restaurants are inspacted.

A Health Inspectors” autharity lies within the Albaria Public Health Act. Duwring food inspections,
Health Inspeciors ensure that operatars are fallowing government legislation such as the Albaria
Food Regulation. The Food Regulation reguires that a food establishmeant must hold a valid food
handling parmit issued by AHS. To make an application for a food handling permit, visit the website
woanwi_albertahealthsarvices calaph asp or contact your local Health Inspechor.

Theare are a few axcapltions o the reguirement for a food handling parmil. Special events, temporary
food establishment and community arganization functions do not require a food handling parmit,
although they do reguire approval from AHS and must follow regulatory requirements o ensure food

is handled in a safe manner.

The Public Health Act and the Food Regulation are available online at the Albada Queen's Printar
website at www gp.gov.ab ca or by telephone at (780) 427-4952

Restaurant inspections can ba viawead at www albertahealibservices ca’eph.asp . Court cases and

food establishment closures can also be viewed at this site.

Foob SAFETY EDUCATION

The Alberta Food Regulation stafes that food operators are responsible for completing the
appropriate food safety training. There is a requiremeant for one parson per shiflt o have provincially
recognized food safaty cartification if there are six or morae food handlers on site. Food handlers
include cooks, servars and barfenders. If there are less than six food handlers on site, ane parson
in care and conkrol of tha establishmeant muest have cerification. This parson should be on site most
of the tima. Information on provincial cerfification in food sanitation and hygiena can ba found at

wanwialbertahealthsandces cal3151 . asp.

Alberta Food Safety Basics booklet and test is egquivalent to a short 2=3 hour course and

does not provide provincial certification.




Each year an astimated 425 million Canadians are ill from foodborma illmass. Many people do not
report foodborne illness to the health depadmeant or theair doctor.

Foodbome illness, commoanly called food poisoning, s causad by consuming food or baverages
contaminated with bacteria, the toxins or poison that some bacteria produce, virusas, parasites, or

moulds. Thess are called pathogens or harmful microbsas.

Anyone can bacome ill with foodborne illness. Howewer, some paople are at a higher risk for food-

bome illmass. These includa:
& Listeria outbreak in 2008

« babias ar wery young children caussd 23 deaths in Cana-
C 2 ) da. The outbreak was linked
S e C '|' I O n = SEMIOS fo ready-to-eat deli meat
° producs contaminated at a
= pragnant women Canadian food plant.
=« sick peopla

Listariosis is a rara but seri-

- . ) . aus focdborma illnass and
« paople with litfle resistanca to illmass; for acample can result in death. Preg-

cancer, transplant and AIDS patients nant women, the elderly and
peaple with waakaned im-

F O O d b O I I e Common symploms of foodborme illness: mune systems are at the
greatest risk of becaming ill.

« diarrhea
Infarmation an Listera and

= womiting ather foodbome illnessas

( E( 3 can be found at:

= nausea Canadian Food Inspection
Agency, Causes of Food-

« stomach cramps borne llimneass,

« headache L : _
anglishfssalconcan

« faver

Symptoms can last for several hours, days or months. Foodborne illness can cause mild illness or
wary serious illness. Peocple may have o stay off work. Sometimeas people have to go o the

haspital. Foodborma illness can evan cause death.




FACTS

« Food that containg harmful microbes (germs) or their taxins (poison) may look, taste, and smell

namai.

« In many cases, foodbome iliness is not caused by the last meal or food eaten. It can take time

for symploms 1o develop. With E. cali 0157:H7 infection (a type of foodbome iliness), it can take

[ ]
S e ( -|- I O n 2 2-10 days for the signs of illness to appear. It can take B-72 hours for the symptoms of
([ ]

Saimanelia infection to appear.

F O O d b O rn e « |t takes only a small number of microbes to cause some types of foodbome illness. Two
examples are Shigalla infection and E.col O157:HT infection.
| | | » The harmful microbes that cause foodborne iliness can also be spread by contact with another
n e S S e S = person, touching an animal, and swimming or wading in recreational pools.
« When two or more people have sympéoms of foodborne iliness after eating the same food or at
C O n -|- o the same facility, it is called an outbreak. Some outbreaks are small. Others are very large. In

1986, a Salmonella outbreak in Calgary, Alberta caused illness in mare than 100 paople.

« Foodborne iliness is very expensive for health services, the foodservice indusiry, and society.

Each year in Canada, $12-15 billion dollars are spent on foodbarma illness.
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MicrOBES

Microbas ara vary small arganisms that Ive all argund us, but we cannot see tham. [Micro maans
very small.) They are on planis, animals and people and in tha air, soil, and water. Microbes ana

sometimes called germs.

Miost microbes do not harm us. Some microbes are good for us, such as the bacteria used to make
yogurt. Only a small number of microbes cause foodborne illness. These are called disease

causing or pathogenic microbes.

The presence of some harmful microbes is encugh to cause foodbome illness. Other harmiful
microbas need time and the right conditions to incréase in number or produce toxins (poison) befong

they cause illness.

Parasites, moulds, viruses and baciera are examples of microbes that can cause foodborme illness.

Farasites

Parasites are microbes that live in, or on, other organisms. Parasités do nof grow in food. Thay are

daestroyed by heating and freezing.

Some parasites are too small to be sean, such as Giardia and Cryplosporidivem. They can cawsa
waterborme illness when someone drinks untreated water. Make sure that walter is safe to drink

wisan you aré camping or hiking outdoors. You may have to bail it first to make it safe 1o drink.
Dther parasites are worms that you can see, such as roundwarms and tapeworms.

Hiow to confrol parasies:

« Wash your hands after using the toilet and before preparing food.

« Cook food fo safe temperaiures.

« Use safe water supplies.

« Wash all fruit, vegefables and salad greans.




Mouwulds

Moulds cause fiood o spail. Some moulds can also produce toxins (poison). Some good moulds

are usad o ripen cariain cheaseas.

Moulds can grow on acidic food like orangas and tomatoas. Thay also grow in food with a lof of sug-

ar, such as jam. They like warm, maist conditions and a good supply of air.

How o coniral mowlds:

°
5 e < -|- I O ' I 3 « Stare food at the proper temperatures and in a dry area.
([ ]

« Use food quickly. Check best before dates.

‘ O l ' S e S O f s Check food carefully for mowld. IF you see any mould, the safast thing fo do is throw it out.
« Clean and sanitize utensils, containers and any surfaces that touched mouldy food.
Virunses
| | | I I e SS e S L Winesas are the smallest of all the microbeas. Yinesas do not grow in food. Thay can anly grow in a

liwing cedll.
-|- Winesas can ba spread throwugh contaminated food and water, by a person handlimg food, or from
O I l ° one person o another. Morowvirus and Hepatitis A are bwo vinusas that cause foodborma illness.

How to confral viruses:
« Wash your hands after using the toilet and bafore preparing food.
« Wash all fruit, vegetables and salad greans.

« Use safe water supplies.

s Cook food o safe temperatures.




Bacteria

Bacferia ara found evanywhare in our anvironment. Although miost bacteria are harmless or evan
bamaficial, some ara harmful and can causs foodbome illness. Hammful bacteria are called path-
ogens. Thase pathogens are commanly found in human and animal wasta, in soil, and on raw meat,
powltry and fish.

Examples of foodborma illness bacteria:

« Campyiobacter

S .|. * 3 - Clostridium botulinum (Bolulism)
e C I O n () «  Clasfridium parfringens

« E ool O7157:HTF

Causes of i s

F O O d b O rn e .  Staphyiococcus aureus (Staph)

Bacteria need certain things to grow: (FAT TOM)

lInesses
« Acidity (pH is a measuremeant of acidity or alkalinity)

« Temperature
ont o

[ i
«  Duygen (Air)

« Moisture (Water)

Food

Harmful bacteria grow weary well in food that is rich in proteins, vitamins and minerals. Meat, poultry,
fish, eggs, dairy produwcts, cooked vegatables and cooked grains are great sourcas of food for
bacteria. Thease foods are called “potentially hazardous® becausa bacteria can grow an tham. I

these foods are not safely stored and prepared, they could cause foocdbormea illness.

Harmful bacteria hawe also been found on salad greens and fruit.




ection 3.

auses of
oodborne

lInesses —
ont.

Acidity (pH)

This is the amount of acidity or alkalinity in a food. Lemons, imes and vinegar are axamples of high-
Iy acidic foods. Highly acidic foods stop bacierda from growing, but do not kill them. Bacteria prefer
foods that are only slightly acidic, such as meal, poultry and fish.

Temperature and Timea

Bacteria need the right temperature to grow. Whean conditions are right, bacteria can multiply avery
fiftean to bwenty minubas. Mast foodbarme illness bacteria like tempearatures batweean 4°C and 80°C
(40°F to140°F). This ranga of temperatures is callad the "Danger Zone™. The langer fiood is in the
Danger Zone, the larger the number of bactaria that can grow.

If the termpearaturs s at 47C (407F) or colder, bactera can survive but may grow slowhy. IF the
femperatura is too hot, at 807C (140°F) or hotter, bacteria will stop growing. The Alberta Food Reg-
wlation requires specific lemperatures for storing, cooling, freezing. heating and hot olding poten-
fially hazardous food.

Oxygen [(Air)

Bacteria need the right kind of air to liva. Most bacteria grow only if thay have axygen. Other

bacteria can anly grow if there is no ceygen, for example Clostridivm bofulinum, the bacteria that

causes botulism.
Muoisture (Watar)

Bacteria need watar. The foods associated with foodbome illness, such as meaat, fish, powltry, eggs.
dairy products, fruit, vegetables and salad greans, have a lot of water in them.

How to control bacteria:

«  Heep potentially hazardous food out of the Dangear Zone.
« Heep food cold, at 47C (40°F) or colder.

« Heep food hot, at 80°C (140°F ) or hotter.

s Cook food o safe temperatures.

s« (Chill hot food quickly.

=  Wash your hands.

s Clean and sanitize utensils, equipment and food preparation surfaces.




How
Foodborne
lInesses

Microbes are
Spread

Foodborne illness microbes come from many sources: animals, people, soil, water, food, air,
equipment, utensils and other objects.

Animals

= Animals can be a source of hamful microbes. Raw meat, poultry and fish can be a source of
bacteria such as Salmonella, Campylobacter and E. coli O157:H7. Everyone needs to wash their
hands, and wash and sanitize kitchen surfaces and utensils after handling raw meat, poultry and
fish.

» Insects and mice can carry bacteria and viruses on their bodies. If you have insects or mica in
vour food facility, you need to call a licensed pest control operator.

Peopile

= People can camy hamful microbes in their intestinal tract, such as Salmonela and E. colf
bacteria. If hands are not washed well after using the toilet, these microbes can be spread to an-
yihing the person touches, such as food, another person or a surface. This way of spreading mi-
crobes is called the “fecal-oral route”™.

= Foodservice staff who handle raw meat, poultry and fish can spread harmful microbes to other
food. Wash your hands before you touch other food in the kitchen.

= People may have bacteria called Staphyococcus aureus on their skin and in their nose and
throat. This bacteria can be spread to food by coughing or sneezing, or by touching food if you
have infected cuts or sores on your hands. This bacteria can also be spread to food if you blow
vour nose and then touch food without washing your hands.

Soif

= Hammiul microbez may be found in 20il. Vegetables and fruit that grow in 2ol may have hamiful
microbes on their cuter surfaces. Salmonella and E. coli bacteria have been found on the outside

of cantaloupes and tomatoes.
Water

= Untreated water from lakes, streams and rivers can be a source of harmful microbes. Some
examples are E.coli O157:H7, and parasites such as Cryptospondium and Giardia. Water used
in food service must be safe to drink.




Chemicals

Chemical food poizoning can result from eating naturally poisonous foods. For example, certain
types of mushrooms (such as the Amanita species) may contain natural poizons. Chemical food

poizoning may also be caused if food is contaminated with chemicals.

Some California high school students became ill very quickly after drinking punch. Their
symptoms included nausea, vomiting, cramps, dizziness and headache. The diagnosis: zinc
poisoning. The punch was made and stored in a galvanized metal container with a corroded

interior. The container was not intended for food.

How to prevent chemical food polsoning:

= Buy your food from licensed suppliers.

= Wash fruit, vegetables and salad greens.

= U=e approved food-safe cookware and equipment.

= Use safe amounts of food additives such as MSG (moncsodium glutamate).

= Do not store chemicals in food containers and do not store food in chemical containers.
= Label all chemicals.

« U=e chemicals safely. Read the labels.

= Store chemicals away from food.

Allergic Reactions to Food

Eating certain foods or ingredients can cause allergic reactions in a small number of people.
These reactions can be minor or life-threatening.

The following foods account for 930% of all food-related reactions:

« milk and dairy products

= Beggs

=  wheat

= BOY

= peanuts

tree nuits {examples are almonds, brazil nuts and cashews)




Allergic
Reactions to
Food

Allergic Reactions to Food

Eating certain foods or ingredients can cause allergic reactions in a small number of people.

These reacticns can be minor or life-threatening.

The following foods account for 90% of all food-related reactions:

milk and dairy products
BOIS

whneal

S0y

peanuts

tree nuts (examples are almonds, brazil nuts and cashews)

Reduce the risk of allargic reactions:

Have a plan for medical emergencies.

Make sure all staff know the ingredients that are used in the facility. Someone with a peanut
allergy may ask if the facility uses peanut oil. If staff or management don't know the answer, tell

the customer. The customer can then make other choices.

Prevent cross contamination. Tiny bits of food left on hands, a knife, spoon, cutting board or
dizhcloth can spread to other food and cause allergic reactions.
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How 1o Prevent
Foodborne
lliInesses

=The top 5 Food Handling
Mistakes that cause
Foodborne lliness

1. il Food Handlers

Many foodborne illnesses are caused by ill food establizhment employees. People with symptoms
of nausea, wvomiting and/or diarrhea should not handle or prepare food for others. Food
establishment employees often retum to work too soon after being ill or they return to work while
still suffering from symptoms.

2. Temperature Abuse

Potentially hazardous foods that are stored in the temperature Danger Zone {between 4°C and
60°C) allow bacteria to grow rapidly. Do not keep potentially hazardous foods in the temperature
Danger Zone for longer than 2 hours. Keep hot foods hot and cold foods cold.

31 Inadequate Cooking

Foodborne illnesses are caused when raw foods, such as meat, poultry and fish, are not thoroughly
cooked. Often a thermometer i not used to check the intermal temperature of the cooked food.
Foodborne illness can also occur when leftover foods are not reheated to an intemal temperature of
at least 74°C.

4. Cross Contamination

Cross contamination is a major cause of foodborne illness. it can occur when dirty equipment or
utensils are used to handle or prepare food. Cross contamination can alss happen when the same
cutting board that is used to prepare raw meat is used to prepare cooked or ready-to-eat foods, raw
meats are stored too close to or above ready-to-eat foods; and, hands are not washed properly

after handling raw meats and poultry.

5. Improper Cooling of Cooked Food
When hot foods take too long to cool, bacteria can grow rapidly. Hot foods are often left to cool in
large stock pots or deep containers instead of shallow, metal containers. Rapid cooling technigues
can prevent foodborne illnesses from occurming. Rapid cooling technigues include using an ice bath,
an ice wand, stirring frequently or using shallow metal containers.




To Prevent Foodborne lliness, Follow Two Key Principles When Handling Food:

1. Keep food out of Danger Zone temperatures.
2. Protect food from cross contamination.

Practical ways to do this are given under the Eight Steps to Safe Food

THE EiGHT STEPS To SAFE FooD

Step 1 — Buying and Recelving Food
= Buy from approved suppliers.

= Make sure food is delivered at safe temperatures.

[ ]
S e ‘ -|- I O | l 4 = Check new food supplies for: best before dates, expiny dates, signs of spoilage, damage and
°

insects.

To review curment food recalls and allergy alerts or to sign up for free, automatic email notices on
O O O I I e food recalls and allergy alers, go to the following link:
Canadian Food Inspection Agency, Food Recalls and Allergy Alerts:, http/fwww inspection.gc.cal

| | | n eSS english/corpafir/recarapp/recaltocs. shtm
[ ]
Prevention g

« Put frezh and frozen foods in refrigerators, coolers and freezers as =00on as they are delivered.

« Follow the FIFO rule (First In, First Out). Use food supplies in the order they were received.

= HKeep refrigerators and coolers at 4°C (40°F) or colder. Keep freezers at =18°C (O°F) or colder.
A thermometer needs to be in each fridge and freezer to measure the temperature.

= Maintain good air circulation in refrigerators, coolers and freezers. Do not overfill with food.

= Store raw meat, poultry and fish below cooked or ready-to-eat foods such as salads,

sandwiches and cakes.

O niot store food on the floor of walk-in coolers or dry storage areas.
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Step 3 — Preparing Food

Wash your hands before preparing food.
Start with clean and sanitized utensils, cutting boards, equipment and work surfaces.

Wash fruits, vegetables and salad greens with codl, running water to remowve dirt, insects,
harmful microbes and pesticides.

Leafy products like lettuce, spinach, parsley and cilantro may need several rinses in clean
water. Salad mixes have a short shelflife. Check the “Best Before Date™ and use them up
quickly.

Thaw frozen food safely:

In the refrigerator or walk-in-cooler. Place the frozen food on a tray or plate and put it on the
bottom shelf.

In cold running water. Use large sinks. Clean and sanitize the sink after the food is thawed.
In a microwawve oven, and cook immediately after food is thawed.

Thawing at room temperature is not safe.

Food Preparation and the Danger Zone

= Work quickly with food 2o that it spends only a =short amount of time in the Danger
Zone, 4°C (40°F) = 60°C (140°F).

= Put the food in the cooler or cook it and serve immediately.
= Do not store or display food in the Danger Zone.

=« Follow the two howur nuke: The total time that food is in the Danger Zone, from receiving

to service, should never be mone than 2 hours. Otherwise, it must be thrown away.




Food Preparation and Cross Contamination

Coross contamination iz the spread of bacteria, viruses or parasites from one food to another, by
hands, utensils or equipment. Direct contamination occurs if raw food touches cooked or ready 1o
eat food or if a food handler sneezes or coughs into food. To avoid cross contamination:

« ‘Wash your hands when you come into the kitchen and after handling raw meat, poultry and fizh.
« HKeep raw meat, poultry and fish away from cooked food or ready-to-eat food.
= U=e separate knives, tongs, spoons, ladles and scoops for raw and coocked or ready-to-eat food.

« Us=se separate cutting boards for raw and cooked or ready -to-eat food.

°
S e ( : -|- I O n 4 = Use aclean spoon each time you taste food. Do not stick your fingers in food.
° « Clean and sanitize all equipment, utensils and surfaces that touwch food.
after eating at a Minnesota restaurant. Kitchen staff prepared raw chicken and then pre-
°

P re V e n -|- I O n pared the lettuce for 200 salads, without washing their hands.
The outbreak was caused by Campylobacter bacteria. These bacteria can be found on
raw or undercoocked chicken.

Cont.

« Change aprons and uniforms that are soiled with blood from raw meat and pouliny.

= Change dish cloths and wiping cloths often. When not in use, store cloths in a sanitizing solu-
tion. Change the solution after the breakfast rush, the lunch rush and the dinner rush. Change
the solution if it i= dirty or sciled. (See page 25 for directions on making sanitizing solutions)

Here is an example of cross contamination. In 1988, more than 150 customers became il

Step 4 — Cooking Food

= Cook or heat food to safe temperatures. Cooking
food to temperatures of 74°C (165°F) will kill most
bacteria.

= Dbleasure the temperature of cooked food with a
thermometer. Clean and sanitize the stem of the Cleaning a food thermometer with an alcohol wipe

thermometer before each use.




Step 5 — Cooling Food

» Ciool food quickly to 4°C (40°F) or colder to reduce the risk of foodborne iliness. Food should
cool from 80°C (140°F) to 20°C (T0°F) or less within 2 hours and from 20°C {70°F) to 4°C (40°
F) or less within 4 hours.

([ ]
S € 3 C -l- I O n 4 ° « [t is not safe to leave hot food at room temperature to cool, or to put large amounts of hot food

in the cooler. In both cases, the food does not cool quickly encugh and stays in the Danger

Foodborne et e
» Salads, zandwiches and desserts also need to be cooled quickly to 4° C (40°F) or colder.
Three ways to cool food quickly:

[ ]
P re V e n -|- I O n = 1. Fill a large sink with lots of ice. Add cold water. Place pots or containers of hot food in the ice

water bath. Stir often. Add ice as neceszary. Tip: Use ice wands to stir containers of hot food.

C O n -I- o 2. Put [arge amounts of food into smaller containers or shallow pans no more than 10 cm {4 in)
deep, and place in the cooler. Do not cover the containers until the food has cooled. Use metal

containers or pang instead of plastic, if possible.

3. Cut large pieces of meat or poultry into smaller pieces. Put in shallow pans and refrigerate.

Cowver when cooled.
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Step 6 — Hot and Cold Holding of Food

Food served at buffets or salad bars needs to be handled safely.
Hot holding units such as steam tables must keep food at 60°C (140°F) or hotter.

Cold holding units must keep food at 4°C (40°F) or colder. If ice is used to cool foods, the ice
must come up the sides of the containers to the level of the food.

Measure the temperature of food every hour to make sure it is not in the Danger Zone.

Do not add fresh portions of food to old food.

Use sneeze guards (plastic shields) or covers to protect food on buffets and salad bars.

Step T — Reheating Food

Reheat leftover food quickly to 74°C (165°F) or higher within 2 hours. This includes food made

in advance for banguets and catered meals.

Bring soups, stews, gravies and stock o a bail. Stir often.
Do not reheat food more than once.

Hot holding equipment should not be used to reheat food. Food should already be hot when
placed in hot holding equipment
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Step 8 — Serving Food

Setting the table:

= Pick up cutlery by the handles.

= [ not touch the nim of glasses or cups.

= Throw ocut chipped or cracked glassware and dishes.

Serving food safaly:

= Do not touch food or drinks with your fingers.

= IUse tongs or a scoop to pick up ice. Do not use your hands or a glass.
= Throw away food that falls on the floor.

= Wash and sanitize cutlery that falls on the floor.

= Keep serving stations clean.

= Prewent cross contamination.

= Clean and sanitize.

= Follow good personal hygiene standards.

Clearing tables:

= Throw away food left on a customer's table such as open food like bread.
= ‘Wash and sanitize tables.

= Wash your hands after touching dirty dishes and cutleny.

Single service dishes and cutlery:

« Use dizposable (zsingle service) cutlery and dishes only once.

« Store single service cutlery with the handles up, or facing the same way. Customers can then
pick up the cutlery by the handles.

Summary: Key Food Safety Tips

« Cook food to zafe temperatures. Check temperatures with a thermometer.

« Cool food quickly to safe temperatures.




Cleaning &
Nelgliirdlgle

Cleaning removes food and grease from utensils, dishes, food preparation surfaces and
equipment. Wash with hot water and scap and then rinse. Sanitizing reduces the number of
harmiful microbes to a safe level. Sanitizing is done with chemicals or hot water. There are 3

chemical sanitizers approved for use in Alberta:

« Chiorine or sodium hypochlorite (bleach is an example) 100 parts per million or ppm. To
make a 100 ppm chlorfne sanitizing solution, add 15 mi {1 tablespoon) of bleach (5.25% chilo-
ring) per 4.5 litres (gallon) of water. For a smaller batch, use & teaspoon of bleach per liter of
water. Mixed bleach solutions are unstable. A fresh solution needs to be made at least daily.

«  “Quats"” (quaternary ammonium compounds): 200 ppm. Mix according to the manufac-
turer's recommendations.

« lodine (iodophor compounds): 12.5 — 25 ppm. Mix according to the manufacturer's recom-
mendations.

The =trength or concentration of a chemical sanitizer is meas-
ured in parts per million or ppm. If you sanitize with chemicals,
you need to test the strength of the sanitizer with test strips.

If hot water is used for sanitizing, measure the temperature of

the water. It should be over 77°C (17T0°F). This temperature can
only be maintained if there iz a booster heater in the thind Test sirips
compartment.

Sanitizing requires three things:
= a clean and rinsed surface
= the correct strength of sanitizer or the comect water temperature

« the correct contact time of the sanitizer on a surface (at least two minutes)




Dishwashing

In foodservice, dishwashing is done manually or by machine.

1. Manual Dishwashing

Three Sink Dishwashing Method

VWasH - RinsE .S.thuleE

=
I T
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and Water (457C) Chemical Solution
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APPROVED CHEMICAL SOLUTIONS

Chlorine Solution = 10:8 ppm
IRl bim o 5% Hieach (Chlarine )

* 172 isp per liter of water

1 thsp per gllon of waler

Quats Solution = 200 ppm"* leding Solution = 25 ppm
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A Scrape and rinse the dishes. Soak cutlery in detergent and warm water.

B. Sink #1 Wash: Fill the sink with hot water (45°CM113°F). Add detergent.

C. Sink #2 Rinse: Fill the sink with hot water (45°C/M113°F). Rinse the dishes to remove soap and

food scraps.

D. Sink #3 Sanitize: Use chemicals or hot water. Soak for 2 minutes.

E. Air dry.

Chemicals

« Fill the third sink with hot water (45°CH13°F).

= Add chlorine (100 ppm), quats (200 ppm) or iodine (12.5— 25 ppm). Mote: 15 mlor 1
tablespoon of bleach (5.25% chiorine) added to 4.5 litres (1 gallon) of water approximately
gives a concentration of 100 ppm of chlorine.

= Check the concentration of the sanitizer with a test strip for that chemical. Instructicns are on




Hot Water
= Fill the sink with hot water ower 77°C (170°F). You will need a special water heater, baskets to
hold the hot dishes and a themometer to check the water temperature.

= Let the dishes soak for bwo minutes, then air dry.

2. Machine Dishwashing (also called Mechanical Dishwashing)
The temperature of the wash and rinse water depends on the type of sanitizer used.

See the chart below.

Type of Dish- Wash Water
washer Type of Sanitizer Temperature Rinse Water Temperature
) - . Rinse water temperature needs

High Temperature Hot water G0°C (140°F) o e B2°0.
Chemicals:
Chiorine 100 ppm oo th " _

Low Temperature Quats 200 ppm 45°C (113°F) mﬂﬂf:meig;aﬂgi:murers
lodine 12.5 - 25 '
PR

Cutting Boards

Dishwashing

= (Clean and sanitize cutting boards and chopping blocks after each use.
= Wash with warmn, soapy water. Rinse.

= Apply a 100 ppm solution of chilorine or 200 ppm solution of quats.

= Ajrdry.

= Both finished hardwood and plastic boards are acceptable if they are in good condition. Throw

away cracked boards or boards with deep grooves. Plastic boards can be washed in the

dizhwasher.




Cleaning &
anitizing

Garbage

Keep garbage cans clean and coverngd.
Empty garbage bags or containers often.

Wash your hamnds after touching garbage.

Pest Control

Pests such as mice, flies and cockroaches can spread hanmmful microbes to food and food prep-

aration surfaces. Control pests by removing their basic needs of food, shelter and water.

Keep your kitchen clean.
Store food off the floor.
Close food containers tighthy.
Get rid of clutter.

Clean up spillz quickhy.

Keep outside doors closed. Repair screens on doors and windows. Ensure gaps under doors
are sealed.

Keep the area outside your restaurant clean and free of garbage.

Do not use pesticides on your own. Call a pest control operator.

Follow safety guidelines around chemical products:

= Store chemicals away from food products.
= Mewver mix bleach and ammonia.
= Label all chemical contaimers.

= Read labels carefully before buying and using chemicals.

= For more information on Material Safety Data Sheets go to this link: Workplace Hazardous
Materials Information System (WHMIS), Canadian Centre for Occupational Health and Safety,
hitp/www . ccohs. caloshanswers/egislintro  whmis him




Personadl
Hygiene

PERSONAL HYGIENE
Personal hygiene is very important. It helps stop the spread of harmful microbes and protects
food, customers and staff. Here are two key guidelines:

1. Work only when you are well

Do not work in food service if you have symptoms such as diarrhea or vomiting, a cold or a sore
throat. You are at higher risk of spreading foodbome iliness. Alberta Health Services may require
that you stay off work if you have a confirmed foodborne iliness such as Salmonella or E. coli
O157:H7.

The fecal-oral route is a common way of transferring pathogens to food. This occurs when a food
handler does not wash their hands properly after using the toilet and then handles food or objects
which then enter another person’s mouth.

2. Wash your hands
Your kitchen needs to have at least one handwashing sink with soap and paper towels.

Wash your hands:

= at the beginning of a shift

= whenever you come back into the kitchen
« before preparing food

= after touching raw meats, poultry and fish
= after touching dirty utensils or equipment
= after using the toilet

= before and after eating

= after touching garbage
= after smoking
- after blowing your nose. coughing or sneezing into your hands

= after touching money




How to Wash Your Hands:

1. Wet your hands.

2. Put soap on your hands.

3. Rub your hands together for at least 20 seconds. Wash your wrists too.

4. Use anail brush to scrub under your nails, the back of your hands and between your fingers.
5. Rinse your hands with warm water.

6. Dry your hands with a paper towel.

Gloves in Foodservice

»  Gloves do not replace hand washing.

» Gloves can become contaminated, just like hands.

« Start with new disposable gloves with each new task.
= Wash and dry your hands before you put on gloves.
= Wash your hands after you remove your ghoves.

= Throw your disposable gloves away after each use.

Personal R

Key points about alcohol-based hand sanitizers:
°
H I e n e 1. Hand sanitizers do not replace washing with soap and warm water. Note: Alcohol-based hand
sanitizers can be used as an exira step after handwashing.

2. Hand sanitizers must have an alcohol content of at least 63%.

3. Hand zanitizers work best on visibly clean hands. Grease, food particles or dirt will reduce the
effectiveness of the sanitizer.

4. Add the product to the palm of cne hand, dip all of your fingertips into the sanitizer and rub your
hands together to distribute the sanitizer. Hand sanitizer should cover all parts of your hands

and fimgers. Keep rubbing your hands until they are dry, about 15=30 seconds. Do not rinse off

the sanitizer.




PERSONAL HYGIENE

Checklist for food handiers

Be clean. Personal cleanliness is essential
when working in food preparation areas.

Wear clean, readily washable work clothing.
Work ciothes should not be worn outside of
the food-service establishment.

X

Keep hair and /or beards clean and under
control.

Wash hands with soap and hot water before
starting work. Always wash hands after using
the toilet and whenever hands become soiled

Cut finger nails short and keep them clean at
all times.

When working with food, use tools such as
ladles, tongs, or scoops instead of hands
whenever possible.

Personadl
Hygiene

T T T

Do not eat, drink, chew gum or smoke when
handling food.

Do not brush teeth or hair, apply cosmetics, or
change clothing in the food preparation area.

W

EPHF. 1Y 008
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Appendix

BaCTERS

BOURCEISFREAD

SYNPTOMS

PREVENTIOM

Bacilus cerews

Type 1 = nked with boiled
or frisd rios that i slored in

liness aoours in 1
=i Fyioars.

Keep food out of the Danger Zone.
Conol food quickly, including

Thiz bacteriurm '!'""E_Er"?”' Zore afler Varsiing s e oooked rice, 1o 4°C {40°F) or cold-
CAUSES hwd fypes coaking- main symnglom. ar
e RO Type 2 it assocaied wilh llness cours m 6 |+ Held het food te BOMC {180°F) ar
ilness. cered| products, soups, =158 hours. hotier.
puddings, sauces, meats, Diartfea is the =  Reheat food quickly o T4°C (165”
vegetables, refried beans. main symglom. F ) within 2 hours.
Campylobacter Outbeeaks have besn Niness ooouns in 2 =  Prevent aoss coramination.

linkesd o contamirabed
waler supplies,
unpasieuns=d milk, raw oF
undercooked pouliry, meat
or shellfish

=5 days.
Dhiarrea, sborach
cramps, fewver,
rEuSas and womib
ineg.

‘Wash your hands:

== befare handling food

== after towching raw poullny and
meat

== after handling pets and farm
animals

Clean ard sanilize food

pregaration surfaces, equipment

ard ulensis.

Coock pouliry and meal o safe

fem peratunes.

Cilosfridivm bofar-
N

This bacterum
causes an ilness
called “bolulism™, a

rare bul Senious
iliness.

Outbreaks have besn
linked o inadequale pro-
cewing of commercial and
hame-canned low acid
food.

Hiness aoouns in
12=36 hours.
Mauses, vamiting,
diarrhea, double

visian, droapy aye-

lics, difficulty

S Eking, Saaliow-

ing and Breathing,
muscle paralyss.

Do mal use cans thal ans bulging.
U anly commercially canned
feod in Tood servios,

Slore cans and vacuum-packed
food according bo label esquire
rrenks.

Dha ral feed borey bo babiss ess
than 1 year of age.

Clos trickiuum
perfringens

It is often called
e “buffel bug™.

Found in the soil. Nress
has been linked bo coaked
meats, meal products,
poulbry and gravies thal
were stored in e Danger
Zone after cooking.

liness usyually
ooouns in 10=12
haurs.

Abdaminal
cramps, diarhes
lness lasks 1 day
o Itk

L]

8 o8 @

Keep foods out af the Danger
ity

Coock o safe lemperabures.

Hald hot food above B0OC (140°F )
Cool focd quickly 10 4°C (40°F).
Reheat food quickly o T4°C (165"
Fl

E. colil O18T:HT

It takes only a few
of these baceria
o cause ilness,

= Source: animals
(mainly catle).

= |liness has been linked
1o undEercooked
ground beef, unpas-
teurized milk, apple
juice ard cider, cold
cuts sucth &% dry saks-
mii; lettuce and other
raw fruits arnd wegetar
bles: and raw sprouts

- Transmission has akko

been linked ba conlam
inaled waber, petting
roasfamms, and per-
Son b persan.

Hiness ooours in 2
=10 days.

Severe Slomach
cramps, diarhea
[y be watery or
bloody), womiting
o mild fever may
== =TT

The ilness lasis T
=10 disrys.

& few people
(especially yoursg
chilidren or the
edderty) may dievel
of kidney failure.

Cook ground meabs io 71°C (1607

Fi.

Avoid cross contamination:

= wash your hands afler han-
diing réa meaks.

= clean and sanilize all food con
tact surfaces.

= shone e meals below and
separale from cooked and neady
o eat foods.

‘Wash vegetables, salad greens

and fruil.




Appendix

BACTERILA SOURCESPREAD SYMPTOMS PREVENTION
Listeria Asmociabed with rém or Hiness oo in =  Pregnant womesn and immun
monocyiogenes conl&minaled milk, 3= Th days. campromised ndivduals Should

This Bacterium
Eauses an illress
called “Lisheross".

sofl cheeses, vegeia-
bles and reacy-bo-aa
meats and fizh.
Found in soil, walsr,
.

Can ke spread fram
rrother b fetus.

Wanmising., nauses,
cramps, disarhea,
severns headadhe,
conshipation and
persistent fever.
In rare Gases in-
fection of the brain
o Blood paisening
OOOUNS.

L]

avoid ready-lo-eal foods, smoked
fizh and urnpasiurized sof chaes.
a5 Read the |abel

Reheat leftovers ba T4"C.
Wash all raw vegelahles.
Cook meats jo safe ismperabunes,

Saitmonells

This Bacterium
causes an illress
el

Commanly associated
wilh raw and under-
coaked poulbny, meat
and fish_

Also Enked 1o melors

Niness cturs in
12=36 hours.
Headadhe, sbom-
@l Cramps, naw
s&a, digrrhea, fe-

Wash your hands:

== afer using the boilel

== befare preparing food

== afer handling raw meat and
poultry

“Salimone] losis”. and raw alfaida, bean wer and sometimes .
el Fadish sprouts. itirg. == &fer handling pels or arimals
Wash al wlahles, salad gresns
Spread through cross Ktay chmse deh - i g
unp'llzl'ninalim and :I'a'l:f;m. mﬂ:l:f' A Wnll, inciading Tose Ful vl
froem person-10-persan in irrfaris. be pesled.
= ook foods ba safe lemperaluies.
=  Che=an arnd sanilize all food contact
surfaces that touched raw pouliry
& meats.
=  Slore raw mests below cooked
ard resdy-lo-eat foods.
Shigeila Source: mainly Fu Ninsegs scurs in 1 =  Wash your hands:

It takes very few
bacheria o chums
ilress.

Marms.

Spread thraugh facd
and waler contaminat-
e with feces.

Can be spread fram
pErEan o persan.

=3 days.
Samach cramas,
diamtea, fewer,
rauses and wamib

ing.

= afler using the boillel

= afer changing dapens

= befare preparning focd

Wash all vegelables, salad greens
ard fruit, including thase that will
e pesaled.

Sraphylococous
awreus {Slaph)

Bacieria produce &
boadin in food if ket

Source: mainly human
skin, nose and throat
fourd in high rumberns
in infected cuts, boiks

Niness cdurs in 2
=4 Fours.

Mauses, Sramps,
vormniling, diarrhes.

Good personal hygiene:

wash your hands afler coughing,
ENeering of Blowing your nose
caver up cubs with a bandage and

in the danger and acre. Hiness lasts 1=2 a ghave
oo Spread through con days. = Reduce direel hand conbscl vwith
tact with food, peaple ready-to-aat foods and cooked
oo S hing s rese i rg foods.
VIRUSES SOURCESPREAD SYMPTOMS PREVENTION

Hepatitis A (HAV)

C-omman Sournces ans
coniaminaled water,

s helifish and produoce
[Ealads].

Can be spread fram
pearEan i pereon.
Can be spread 1o food
by infected foad han
diers.

Hiness oarurs in
2830 days.
Fafigque, faver, loss
of appelile, nau
gen and abdorminal
deromiart. Jaun-
e [yl skin ar
eyes) follows i a
Few dangs.
Infecions may be
mmild, especally n
chaldnen

‘Wash your hands:

== afler using the ol

= afler changing Sapers

= befare preparning focd

Wash all vegeiables, salad greans

ard fruit, including thase that wall
Be pesled.
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VIRUSES SOURCE/SPREAD SYMPTOMS PREVENTION
Norovirus e  Common sources are e lliness ocours in e Wash your hands:
It takes very Sew contaminated water 24-48 hours. . = after using the todet
microbes jo cause and ice, shellfish and * Nausea, vomiling, = before preparing food or
salad ingrechents. darrhea, touching ready-o-eat food

ilness. Commonly
called the
“stomach fiu” or
the “24 hour Su”

- Can spread from
persan 1o person
e Can be spread by

abdomnal pain
headache, fever

o lliness lasts 24-48

e Clean and sanitize food prep-
arabion surfaces
e Cock food 10 safe temperatures

touching contaminated howrs
surfaces and then
touching the mouth
PARASITES SOURCE/SPREAD SYMPTOMS PREVENTION
Cryptosporidium | e« Contaminated water o lliness coours in e Wash your hands:
and food about 7 days. => after using the todet
s Exposure to infecied e Diarrhea, = after changing diapers
persons and animals. cramping and = befare preparing food
abhdomanal pain. e Use safe waler 8 J
Children may have e SIS iar: Spps.
vamiting and loss
of appetile
Giardia e  Contaminaled water e lliness ccours in 3 e Wash your hands:
and food ~25 days =  after using the todet

e Can be spread from
person 1o person
(especially in
institutions and day
cares) and from
animals and pets 1o
pecole.

e  Abdominal
cramps, blosting,
diaarrhea, fatigue,
and weight loss

=> afer changing diapers
= before preparing foed
*  Use safe water supplies

For more information on foodborne iliness or food safety, go to these web links:

Foodborne Pathogens, Gateway to Govemment Food Safety Information (USA)
http/\www.foodsafety_gov

Canadian Partnership for Consumer Food Safety Education

http/‘www.canfightbac.org/en/

Consumer Centre, Canadian Food Inspection Agency
http/Awww.inspection.gc.ca/english/fssa/concen/concene shtmi

It's Your Health, Health Canada
http/‘www.hc-sc.qc.ca‘hl-vs/ivh-vsviindex-enqg.php

This matensal is designed for information purposes only. it should not be used in place of medical
advice, nstruction and‘or treatment. If you have specific questions. please consull your doctor or
appropnate health care professional.




Self Check — 80 % is Pass

Please click on the following to take the test:



https://forms.office.com/Pages/ResponsePage.aspx?id=nht5dWpD6EOxCACRNNY6b5qQmrWNOg9PgPee1Icj66tUNEsyQTRBN0NCOTRFMFIwRTcyWEY5VjJLTC4u

