
ALBERTA FOOD 

SAFETY

BASICS BOOKLET
Alberta Health Services



Section 1.

Food Safety 

in Alberta



Section 1. 

Food Safety in 

Alberta –

Cont.



Section 2.

Foodborne 

Illnesses



Section 2. 

Foodborne 

Illnesses -

Cont.



Section 3. 

Causes of 

Foodborne 

Illnesses



Section 3.

Causes of 

Foodborne 

Illnesses –

Cont.



Section 3.

Causes of 

Foodborne 

Illnesses –

Cont.



Section 3.

Causes of 

Foodborne 

Illnesses –

Cont.



How 

Foodborne 

Illnesses 

Microbes are 

Spread



Chemicals



Allergic 

Reactions to 

Food



Section 4. 

How to Prevent 

Foodborne 

Illnesses

The top 5 Food Handling 

Mistakes that cause 

Foodborne Illness



Section 4.

Foodborne 

Illness 

Prevention



Section 4.

Foodborne 

Illness 

Prevention-

Cont.



Section 4.

Foodborne 

Illness 

Prevention-

Cont.



Section 4.

Foodborne 

Illness 

Prevention-

Cont.



Section 4.

Foodborne 

Illness 

Prevention-

Cont.



Section 4.

Foodborne 

Illness 

Prevention-

Cont.



Cleaning & 

Sanitizing



Dishwashing



Dishwashing



Cleaning & 

Sanitizing



Personal 

Hygiene



Personal 

Hygiene



Personal 

Hygiene



Appendix



Appendix



Appendix



Self Check – 80 % is Pass

 Please click on the following to take the test: Click

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

