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The Food Safety Management Plan was developed to be used as a reference
tool for developing Hazard Analysis Critical Control Point (HACCP) systems
for menu items within a restaurant. These plans will assist the operator to
ensure that all steps are taken to prevent foodborne iliness from developing in
the food service premises. It is the responsibility of all operators to evaluate
the plans to ensure they are being used properly and effectively.

HACCP is a seven-step system:
Conduct a Hazard Analysis
Identify Critical Control Points
Establish Critical Limits
Monitor Critical Control Points
Take Corrective Action

Verify that the system works
Record Keeping

NoahkwNE

The system looks to identify hazardous (high risk) food items, make changes
to reduce or eliminate the risk, and monitors overall food handling.

Each plan must be adapted to suit the needs of the restaurant and to reflect
the complexity and variability of menu items served.

Resources found within this guide are also available online at
www.swpublichealth.ca. A Public Health Inspector can assist in developing
and reviewing Food Safety Management Plans. For more information, please
contact Southwestern Public Health at 519-631-9900.
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Food Safety Management Plan

Food Premises:

Owner: Phone:
Manager: Phone:
Public Health Inspector: Phone:

Date Program Implemented:

Staffing
Certified Food Handlers Position Date of Date of
(Name) Certification Expiry*

*Certification expires after 5 years. A copy of each certificate must be available
on site.

Notes:




Recipes and Hazard Analysis

Recipes should be written out so that all ingredients can be evaluated, and high-
risk food items identified.

Example: Sample Menu Item: Casserole

. ground beef, eggs, bread crumbs, onion, salt,
Ingredients
pepper, sage, tomato sauce
Equipment needed bowl, spoon, loaf pan, thermometer
High risk food item(s) ground beef, eggs

1. Menu Item:

Ingredients

Equipment needed

High risk food item(s)

2. Menu ltem:

Ingredients

Equipment needed

High risk food item(s)

3. Menu ltem:

Ingredients

Equipment needed

High risk food item(s)




4. Menu ltem:

Ingredients

Equipment needed

High risk food item(s)

5. Menu ltem:

Ingredients

Equipment needed

High risk food item(s)

6. Menu Item:

Ingredients

Equipment needed

High risk food item(s)

7. Menu ltem:

Ingredients

Equipment needed

High risk food item(s)




Food Sources

Products Used:

Product

Supplier

*All foods must come from approved sources

*Receipts for all food items must be kept on site for one year

*Eggs must be either Grade A or Grade B
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Critical Control Points

Critical Control Points (CCPs) are measurable markers, such as specific internal
cooking temperatures, that can be reached to reduce or eliminate risks associated
with foods. Standard Operating Procedures (SOPs) are practices that will also
contribute to minimizing risks associated with food but are not measurable targets.
CCPs and SOPs for various points within a restaurant are noted below with space to
include others that are specific to a restaurant’s needs.

RECEIVING CHECKLIST (PAGE 41)
** Please use the log sheet template provided in the back appendices **

Approved sources

Transport container/vehicle is weatherproof and clean

Product packaging is undamaged and free of obvious contamination
Food items can be stored promptly

Product is within best before date or expiration date

Temperature of perishable food item (refrigerated) is 4°C or less
Perishable food item (frozen) is maintained in frozen state

o Hand hygiene as appropriate

Ooo0oo0o0Oo0oaogano

Note: If one or more of the items on this checklist are not satisfied, food item(s)
must be rejected.

Notes:
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STORAGE CHECKLIST

o FIFO — First In, First Out

All foods are covered and labeled

Shelving allows for food to be stored off the floor
Shelves labeled and easily cleanable

Date product received marked on goods

Raw foods stored separate and below ready-to-eat foods
Food grade containers

Hand hygiene as appropriate

Oooo0o0oaoao

Notes:

PREPARATION AND COOKING CHECKLIST

O

Ooooao

d

O

Staff assigned to specific functions (i.e. chef, sous-chef, line cook, prep staff,
servers)

Proper thawing (time required to thaw in refrigerator or under cold running water)
Verify storage temperatures at the beginning of processing/preparation

Verify internal cooking temperatures (see chart below)

Verify hot holding temperatures and method: stove, steam table; temperature:
>60°C (140°F)

Verify cooling temperatures: from 60°C to 20°C (140°F to 70°F) within 2 hours; then
from 20°C to 4°C (70°F to 40°F) within 4 hours

Hand hygiene as appropriate

INTERNAL COOKING TEMPERATURES

Food Temperature
Poultry (whole) 82°C (180°F)
Poultry (parts / ground) 74°C (165°F)
Pork 71°C (160°F)
Ground meat (other than poultry) 71°C (160°F)
Fish 70°C (158°F)
Other hazardous foods 74°C (165°F)

Notes:




REHEATING CHECKLIST

O
d
O
d
d

Notes:

Hand hygiene as appropriate
Reheat to original cooking temperature within 2 hours
Pre-heat hot holding containers (if applicable)

Verify temperatures for both cooking and hot holding

Leftovers may only be reheated once then must be discarded
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CLEANING AND SANITIZING

Approved Chemical Sanitizers

Sanitizer

Regular Strength

Chlorine (bleach) 100 ppm
Quaternary ammonium 200 ppm
lodine 25 ppm

*Use test strips to verify sanitizer strengths

Type of Chemical Sanitizer(s) used:

Mechanical Dishwashers

Dishwasher Type Wash Cycle Water Sanitizer
Temperature
High temp. 60-71°C (140-160°F) Above 82°C (180F)
Low temp. 60-71°C (140-160°F) | One of the three approved
sanitizers

Manual Dishwashing Steps:
1. Scrape and pre-rinse

2. Wash with water and detergent
3. Rinse with clean, hot water (45°C / 133°F)
4

. Sanitize with either very hot water (77°C / 170°F) or using an approved chemical
sanitizer at the appropriate concentration and submerged for 45 seconds, in water

that is 24°C (75°F)

Notes:
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GARBAGE AND WASTE DISPOSAL CHECKLIST
Staff responsible:

o Frequency of removal from premises: times /
o Frequency of pick up by contractor: times /
o Cleaning and sanitizing of waste receptacles

o Covers available for waste receptacles

HOUSEKEEPING
** Cleaning schedule templates can be found on page 21 **

Kitchen
- Staff responsible:

- Equipment and cleaning supplies — use and storage

- Process

- Schedule
Storage

- Staff responsible:

- Equipment and cleaning supplies — use and storage

- Process

- Schedule
Service Area

- Staff responsible:

- Equipment and cleaning supplies — use and storage

- Process

- Schedule
Exterior

- Staff responsible:

- Equipment and cleaning supplies — use and storage
- Process
- Schedule

Notes:
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PEST CONTROL
Staff responsible:

Contract with licensed pest control operator

Screens on doors and windows
Exterior tidiness

ogbhwnpE

Notes:

Self-inspection for infestations of insects or rodents
Entry points in structure (holes, cracks, or other openings)

PLAN REVIEW BY MANAGER

Date Changes or Updates Signature
PLAN REVIEW BY PUBLIC HEALTH INSPECTOR
Date Changes or Updates Signhature

Notes:
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Temperature Log Sheets



Temperature log sheets should be used to verify that food is being stored and cooked to
proper temperatures, and that dishes are being washed properly. Corrective actions to
remedy any noted issues should also be documented. Temperatures are to be verified
daily.

** Please use the log sheet templates provided in the back appendices **

REFRIGERATOR OR FREEZER UNIT TEMPERATURE LOG (PAGE 42)

Refrigerators must be 4°C (40°F) or colder and freezers must keep frozen foods frozen.
If the criteria are not met, immediately contact:

Month / Year: Refrigerator Unit o Freezer Unit o
Temperatures are measured in o °C or o °F

Day | am. | Initials | p.m. | Initials Corrective Action / Comments

QB WIN|F-

Notes:

HAZARDOUS FOOD TEMPERATURE LOG (PAGE 43)

¢ Remember to clean and sanitize probe thermometer before and after each use
e Check the calibration of the thermometer regularly

Month / Year:
Temperatures are measured in o °C or o °F

Date Hazardous Food Internal Food Temperature Initials

Notes:
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HIGH TEMPERATURE DISHWASHER LOG (PAGE 44)

Month / Year:
Temperatures are measured in o °C or o °F

Wash Cycle Sanitizer " : .
Day Cycle Initials Corrective Action / Comments
Temperature
Temperature

1

2

3

4

5

Notes:

Low TEMPERATURE DISHWASHER LOG (PAGE 45)

Month / Year:
Temperatures are measured in o °C or o °F

Day Wash Cycle Sanltlzer_ Initials Corrective Action / Comments
Temperature | Concentration

1

2

3

4

5

Notes:
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Notes:
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Cleaning Schedule



Below are samples of how cleaning schedules could be set up. Tasks should be added to
best reflect the restaurant’s individual needs. When a person or a position is assigned to a
particular task, it ensures that all staff know what their role is to keep the premises clean
and sanitary. The cleaning schedule should be reviewed regularly to ensure it is meeting
the needs of the restaurant to maintain it in a clean and sanitary manner.

Day Shift Cleaning Schedule
Person/ Position

Task . Date Time | Initials
Responsible
Ex: Change sanitizer water
: Prep cook
and cleaning rags
Ex: Empty trash bins Prep cook
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Night Shift Cleaning Schedule

Task

Person/ Position
Responsible

Date

Time

Initials

Ex: Mop floors

Ex: Clean washrooms

23



Weekly Cleaning Schedule

Task

Person/ Position
Responsible

Date

Time

Initials

Ex: Dry storage shelving
units (unless a spill has
occurred)

24



Monthly Cleaning Schedule
Task Person/ Po_smon Date Time | Initials
Responsible
Notes:
Reviewed by:

Approved by:
Date:

25



Notes:
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Ontario Regulation 493/17:
Food Premises
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Retrieved from e-laws, February 2019: http://www.e-laws.gov.on.ca/

Food Premises, R.R.O. 1990, Reg 493/17

Health Protection and Promotion Act

ONTARIO REGULATION 493/17

FOOD PREMISES

Consolidation Period: From July 1, 2018 to the e-Laws currency date.

No amendments.

This is the English version of a bilingual regulation.

CONTENTS

PART I
INTERPRETATION AND APPLICATION
Interpretation
Application
Sale of pre-packaged, low-risk food or hot beverages
PART 11
MOBILE FOOD PREMISES

[N

E

Mobile food premises
PART IlI
OPERATION AND MAINTENANCE
Commencement of operations
Results of inspections to be posted
Operation and maintenance
Equipment, utensils and multi-service articles
Arrangement of furniture, etc.
IHlumination
Ventilation
Garbage and wastes
Pest control
Live birds or animals
Table covers, napkins and serviettes
Cloths and towels
Vending machines

‘I—\’I—“I—“I—"I—“I—“I—"I—‘|©|OO|\I|CD|U'I
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PART IV
CLEANING AND SANITIZING
18. Equipment for cleaning and sanitizing
19. Utensil sanitization
20. Mechanical dishwashers
21, Cleaning and sanitizing of utensils
22. Cleaning and sanitizing of surfaces
23. Storage of substances
PART V
SANITARY FACILITIES
24. Altering floor space, number of toilets or washbasins
25. Sanitary facilities
PART VI
FOOD HANDLING
26. Food service premise, food handling
27. Temperature, potentially hazardous food
28. Frozen food to be kept frozen
29. Food processing records
30. Potentially hazardous food storage
31. Other food storage
32 Food handler training
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33. Food handlers
PART VII
COMMODITIES
MEAT AND MEAT PRODUCTS

34. Manufactured meat products safety procedures
35. Consumption of manufactured meat products
36. Manufactured meat product records
37. Manufactured meat product identifiers
38. Meat permitted at food premise
MiLK AND MILK PRODUCTS
39. Pasteurization and sterilization
40. Cooling after pasteurization
41. Pasteurizers
42. Pasteurization recording device
43. Cheese from unpasteurized milk
44. Sanitization
45. Milk containers
46. Repackaging of milk products
EGGs
47. Grade C eggs
PART I

INTERPRETATION AND APPLICATION

Interpretation

1. (1) Inthis Regulation,
“corrosion-resistant material” means any material that maintains its original surface characteristics after,

(a) repeated exposure to food, soil, moisture or heat, or

(b) exposure to any substance used in cleansing and sanitizing; (“matériau résistant a la corrosion”)
“domestic hen” means a hen of the domestic chicken belonging to the species Gallus Domesticus; (“poule domestique”™)
“eggs” means raw eggs in the shell; (“oeufs”)

“equipment” means any appliance, apparatus or device that is or may be used in the operation or maintenance of a food premise,
including vending machines, but does not include utensils or multi-service articles; (“équipement™)

“farmers’ market food vendor” means the operator of a stall or other food premise that is located at a central location at which
a group of persons who operate stalls or other food premises meets to sell or offer for sale to consumers products that include,
without being restricted to, farm products, baked goods and preserved foods, and at which the majority of the persons
operating the stalls or other food premises are producers of farm products who are primarily selling or offering for sale their
own products; (“vendeur d’aliments dans un marché de producteurs”)

“farm products” means products that are grown, raised or produced on a farm and intended for use as food and include, without
being restricted to, fruits and vegetables, mushrooms, meat and meat products, dairy products, honey products, maple
products, fish, grains and seeds and grain and seed products; (“produits agricoles™)

“food contact surface” means the surface of counters, equipment and utensils with which food may normally come into contact;
(“surface de contact avec des aliments”)

“food handler” means any person who,
(a) isemployed in a food premise, and

(b) handles or comes in contact with any utensil or with food during its preparation, processing, packaging, service, storage
or transportation; (“préposé a la manutention des aliments”)

“food handler training” means food safety training provided by a local board of health, agency of a board of health or through
a program that the Ministry has recognized as being equivalent to the food safety training standards established by the
Ministry; (“formation des préposés a la manutention des aliments”)

“food service premise” means any food premise where meals or meal portions are prepared for immediate consumption or sold
or served in a form that will permit immediate consumption on the premises or elsewhere; (“lieu de restauration”)
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“Grade ‘C’ eggs” means eggs that are graded Canada C in accordance with the Egg Regulations (Canada), made under the
Canada Agricultural Products Act (Canada); (“oeufs de catégorie C”)

“handwashing station” means a hand basin with hot and cold running water that is located in close proximity to a soap dispenser
and either a mechanical hand dryer or a single-service towel dispenser; (“poste de lavage des mains”)

“low-risk food” means food that is not potentially hazardous food; (“aliments a faible risque”)

“manufactured meat product” means food that is the product of a process, that contains meat as an ingredient and that is
customarily eaten without further cooking, and includes meat that is processed by salting, pickling, fermenting, canning,
drying or smoking or otherwise applying heat or to which edible fats, cereals, seasonings or sugar have been added; (“produit
carné”

“mobile food premise” means a trailer, cart or vehicle-mounted food premise or other itinerant food premise which is capable
of being readily moved and in which food is prepared and offered for sale to the public; (“dép6t d’aliments mobile™)

“multi-service article” means any container or utensil that is intended for repeated use in the service or sale of food; (“article a
usage multiple™)

“official method” means a method used by a public health laboratory centre established under section 79 of the Act for the
laboratory examination of food; (“méthode officielle”)

“potentially hazardous food” means food in a form or state that is capable of supporting the growth of infectious or toxigenic
micro-organisms and which requires time and temperature control to limit such growth; (“aliments potentiellement
dangereux”)

“pre-packaged foods” means food that is packaged at a premise other than the premises at which it is offered for sale; (“aliments
préemballés™)

“registered egg station” means a registered egg station within the meaning of the Egg Regulations (Canada) made under the
Canada Agricultural Products Act (Canada); (“poste d’oeufs agréé”)

“registered processed egg station” means a registered processed egg station within the meaning of the Processed Egg
Regulations (Canada) made under the Canada Agricultural Products Act (Canada); (“poste agréé d’oeufs transformés™)

“sanitizing” means treatment designed to reduce the level of microorganisms to a level that will not compromise the safety of
food products, and “sanitize” has a corresponding meaning; (“désinfection, désinfecter”)

“serving” includes self-service; (“service”)

“single-service article” means any container or eating utensil that is to be used only once in the service or sale of food; (“article
a usage unique”)

“single-service towel” means a towel that is to be used only once before being discarded or laundered for reuse; (“serviette
jetable”)

“utensil” includes kitchenware, tableware, glasses, cutlery or other similar items used in the handling, preparing, processing,
packaging, displaying, serving, dispensing, storing, containing or consuming of food. (“ustensile”)

(2) A reference in this Regulation to the medical officer of health or the public health inspector means the medical officer
of health or the public health inspector, as the case may be, of the board of health in the health unit in which the food premise
referred to is situate.

Application

2. (1) No person shall operate or maintain a food premise to which this Regulation applies except in accordance with this
Regulation.

(2) This Regulation applies to all food premises except,
(@) boarding houses that provide meals for fewer than 10 boarders;

(b) subject to subsection (3), food premises owned, operated or leased by religious organizations, service clubs or fraternal
organizations where the religious organization, service club or fraternal organization,

(i) prepares and serves meals for special events, or
(ii) conducts bake sales; and
(c) farmers’ market food vendors.

(3) If areligious organization, service club or fraternal organization prepares and serves a meal for a special event to which
the general public is invited that includes potentially hazardous food originating from a food premise that is not inspected under
the Act, the exemption in clause (2) (b) applies only if the following conditions are met:
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1.

Patrons attending the special event must be notified in writing as to whether or not the food premise has been inspected
in accordance with this Regulation. The notice shall be posted in a conspicuous place at the entrance to the food premise
at which the special event meal is held.

The operator must keep a list of all persons who donate potentially hazardous food for the special event meal and must
provide a copy of that list to a public health inspector on request. The list must contain each donor’s name, address and
telephone number, in full.

Sale of pre-packaged, low-risk food or hot beverages

3. Food premises that sell or offer for sale only hot beverages or pre-packaged, low-risk food items, or both, are exempt
from the provisions of clauses 7 (3) (b) and (c) and Parts 1V and V if,

(@)
(b)

the food premise uses only single-service articles; and,
any eating or drinking area in the premise is not greater than 56 square metres in area.

PART Il
MOBILE FOOD PREMISES

Mobile food premises

4. (1) Inevery mobile food premise,

(@)
(b)
(©
(d)

)

food shall be prepared within the premise and served to the public by persons working within the premise;
only single-service articles shall be used to serve the food;
separate holding tanks shall be provided for potable water and waste water; and

every waste tank and water supply tank shall be equipped with an easily readable gauge for determining the waste or
water level in the tank.

Clauses (1) (c) and (d) do not apply to mobile food premises that sell only pre-packaged or non-hazardous food.

PART I11
OPERATION AND MAINTENANCE

Commencement of operations

5. A person who gives notice of an intention to commence to operate a food premise to the medical officer of health under
subsection 16 (2) of the Act shall include his or her name, contact information and the location of the food premise in the notice.

Results of inspections to be posted

6. Every operator of a food premise shall ensure that the results of any inspections conducted by a public health inspector
are posted in accordance with the inspector’s request.

Operation and maintenance

7. (1) Every food premise shall be operated and maintained such that,

(@)

(b)
(©)

(d)
(€)

the premises are free from every condition that may,

(i) be a health hazard,

(ii) adversely affect the sanitary operation of the premises, or
(iii) adversely affect the wholesomeness of food therein;

no room where food is prepared, processed, packaged, served, transported, manufactured, handled, sold, offered for sale
or displayed is used for sleeping purposes;

the floor or floor coverings are tight, smooth and non-absorbent in rooms where,

(i) food is prepared, processed, packaged, served, transported, manufactured, handled, sold, offered for sale or
displayed,

(ii) utensils are cleaned, or
(iii) washing fixtures and toilet fixtures are located:;
the walls and ceilings of rooms and passageways may be readily cleaned and may be maintained in a sanitary condition;

every room in the premise where food is prepared, processed, packaged, served, transported, manufactured, handled,
sold, offered for sale or displayed is maintained in a sanitary condition so as to prevent contamination of food;
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(f) every room where food is prepared, processed, packaged, served, transported, manufactured, handled, sold, offered for
sale or displayed is kept free from materials and equipment not regularly used in the room;

(9) the floors, walls and ceilings of every room where food is prepared, processed, packaged, served, transported,
manufactured, handled, sold, offered for sale or displayed are kept clean and in good repair; and

(h) single-service containers and single-service articles are kept in such a manner and place as to prevent contamination of
the containers or articles.

(2) Despite clause (1) (c), carpeting may be used in areas where food is served if it is maintained in a clean and sanitary
condition.

(3) Every food premise shall be provided with,
(@) asupply of potable water adequate for the operation of the premises;

(b) hot and cold running water under pressure in areas where food is processed, prepared or manufactured or where utensils
are cleaned;

(c) an adequate number of handwashing stations that are maintained and kept adequately supplied and that are situated for
convenient access by food handlers; and

(d) refrigerated space adequate for the safe storage of potentially hazardous food.
(4) The handwashing stations referred to in clause (3) (c) shall be used only for the handwashing of employees.
Equipment, utensils and multi-service articles

8. (1) All equipment, utensils and multi-service articles that are used for the preparation, processing, packaging, serving,
transportation, manufacture, handling, sale, offer for sale or display of food in a food premise shall be,

(a) of sound and tight construction;
(b) kept in good repair;
(c) of such form and material that it can be readily cleaned and sanitized; and
(d) suitable for their intended purpose.
(2) Equipment and utensils that come into direct contact with food shall be,
(a) corrosion-resistant and non-toxic; and
(b) free from cracks, crevices and open seams.
Arrangement of furniture, etc.

9. Furniture, equipment and appliances in any room or place where food is prepared, processed, packaged, served,
transported, manufactured, handled, sold, offered for sale or displayed shall be so constructed and arranged as to permit
thorough cleaning and the maintaining of the room or place in a clean and sanitary condition.

Illumination

10. The levels of illumination required under Ontario Regulation 332/12 (Building Code) made under the Building Code
Act, 1992 shall be maintained in a food premise during all hours of operation.

Ventilation

11. The ventilation system in every food premise shall be maintained to ensure the elimination of odours, fumes, vapours,
smoke and excessive heat.

Garbage and wastes

12. Garbage and wastes, including liquid wastes, shall be collected and removed from a food premise as often as is necessary
to maintain the premise in a sanitary condition.

Pest control

13. (1) Everyfood premise shall be protected against the entry of pests and kept free of conditions that lead to the harbouring
or breeding of pests.

(2) Every operator of a food premise shall maintain records of all pest control measures that are undertaken in the premise
and shall retain the records for at least one year after they are made.

Live birds or animals
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14. (1) Every room where food is prepared, processed, packaged, served, transported, manufactured, handled, sold, offered
for sale or displayed shall be kept free from live birds or animals.

(2) Subsection (1) does not apply to any of the following:

1. Service animals described in subsection 80.45 (4) of Ontario Regulation 191/11 (Integrated Accessibility Standards)
made under the Accessibility for Ontarians with Disabilities Act, 2005 that are in an area of the food premise where food
is served, sold or offered for sale.

2. Live birds or animals that are offered for sale on food premises other than food service premises, if the medical officer
of health has given approval in writing for the keeping of the birds or animals on the premises.

3. Live aquatic species displayed or stored in sanitary tanks on food premises.
Table covers, napkins and serviettes
15. Table covers, napkins or serviettes used in the service of food shall be clean and in good repair.
Cloths and towels
16. Cloths and towels used for cleaning, drying or polishing utensils or cleaning food contact surfaces shall be,
(@) in good repair;
(b) clean; and
(c) used for no other purpose.
Vending machines

17. (1) Every vending machine in a food premise that automatically mixes water to create a product shall be provided with
a potable water supply piped into the machine under pressure.

(2) The name and telephone number of the operator of a vending machine shall be prominently displayed on or near the
vending machine if an employee of the operator is not in full-time attendance.

PART IV
CLEANING AND SANITIZING

Equipment for cleaning and sanitizing
18. One of the following types of equipment must be provided in a food premise for the cleaning and sanitizing of utensils:
1. Mechanical equipment.
2. Equipment for washing by hand consisting of drainage racks of corrosion-resistant material and,

i. a three-compartment sink, or three sinks, of corrosion-resistant material of sufficient size to ensure thorough
cleaning and sanitizing of utensils, or

ii. atwo-compartment sink, or two sinks, of corrosion-resistant material for the cleaning and sanitizing of utensils, if,
A. the food premise does not use it for multi-service articles,
B. washing and rinsing can be done effectively in the first sink, and
C. the second sink is used for sanitizing as described in section 19.
Utensil sanitization
19. Utensils shall be sanitized through the use of,
(a) clean water at a temperature of at least 77° Celsius, or more, for at least 45 seconds;

(b) a clean chlorine solution of not less than 100 parts per million of available chlorine at a temperature not lower than 24°
Celsius for at least 45 seconds;

(c) aclean quaternary ammonium compound solution of not less than 200 parts per million at a temperature not lower than
24° Celsius for at least 45 seconds;

(d) a clean solution containing not less than 25 parts per million of available iodine at a temperature not lower than 24°
Celsius for at least 45 seconds; or

(e) other sanitizing agents if,

(i) they are approved for use by Health Canada, the Canadian Food Inspection Agency or the medical officer of health
for the intended purpose,
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(ii) they are used in accordance with the manufacturer’s instructions, and
(iii) a test reagent for determining the concentration of sanitizer is readily available where the sanitizing takes place.
Mechanical dishwashers
20. (1) Mechanical dishwashers must be,
(a) so constructed, designed and maintained that,

(i) the wash water is sufficiently clean at all times to clean the dishes and is maintained at a temperature not lower
than 60° Celsius or higher than 71° Celsius, and

(ii) the sanitizing rinse is,

(A) water that is maintained at a temperature not lower than 82° Celsius and is applied for a minimum of 10
seconds in each sanitizing cycle, or

(B) achemical solution described in clause 19 (b), (c), (d) or (e); and
(b) provided with thermometers that show wash and rinse temperatures and that are so located as to be easily read.

(2) Subsection (1) does not apply to a mechanical dishwasher that bears a certification from NSF International that certifies
it for commercial use.

(3) Subsections (1) and (2) do not apply if the medical officer of health is satisfied that the mechanical dishwasher will
effectively clean and sanitize utensils and is appropriate for use at the food premise.

Cleaning and sanitizing of utensils
21. (1) Multi-service articles shall be cleaned and sanitized after each use.

(2) Utensils other than multi-service articles shall be cleaned and sanitized as often as is necessary to maintain them in a
clean and sanitary condition.

Cleaning and sanitizing of surfaces

22. The surfaces of equipment and facilities other than utensils that come in contact with food are cleaned and sanitized as
often as is necessary to maintain such surfaces in a sanitary condition.

Storage of substances
23. Toxic or poisonous substances required for maintenance of sanitary conditions shall be,
(@) keptin a compartment separate from food so as to preclude contamination of any food, working surface or utensil;
(b) kept in a container that bears a label on which the contents of the container are clearly identified; and
(c) used only in such manner and under such conditions that the substances do not contaminate food or cause a health hazard.

PART V
SANITARY FACILITIES

Altering floor space, number of toilets or washbasins

24. (1) No operator of a food premise shall alter the floor space, number of toilets or washbasins in a sanitary facility without
first receiving approval in writing from a public health inspector.

(2) Subsection (1) does not apply if the food premise is a meat plant licensed under Ontario Regulation 31/05 (Meat) made
under the Food Safety and Quality Act, 2001 or a plant licensed under the Milk Act.

Sanitary facilities

25. (1) Every operator of a food premise shall ensure that sanitary facilities are maintained in accordance with the design,
construction and installation requirements in Ontario Regulation 332/12 (Building Code) made under the Building Code Act,
1992.

(2) Every sanitary facility in a food premise shall be kept sanitary, properly equipped and in good repair at all times.
(3) Every sanitary facility in a food premise shall be equipped with,

(a) a constant supply of hot and cold running water;

(b) a supply of toilet paper;

(c) adurable, easy-to-clean receptacle for used towels and other waste material;

(d) asupply of soap or detergent; and
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(e) a method of hand drying that uses single-service towels or a hot air dryer.

(4) A food premise where water-flush toilets could not be installed is exempt from the requirements of clauses (3) (a), (d)
and (e) if,

(@) non-flush toilets or privies completely separate from the food premise were constructed in accordance with a permit
issued under the Building Code Act, 1992; and

(b) the facilities are lighted and provided with commercially packaged single-use moist towelettes.

PART VI
FOOD HANDLING

Food service premise, food handling
26. (1) All food shall be protected from contamination and adulteration.
(2) All food must be processed in a manner that makes the food safe to eat.
(3) Subject to subsection (4), food that has previously been served to a customer shall not be re-served.

(4) Low-risk food that was previously served in packaging or a container that protects the food from contamination may be
re-served if the packaging or container has not been compromised and the food has not been contaminated.

(5) Ice used in the preparation and processing of food or drink shall be made from potable water and shall be stored and
handled in a sanitary manner.

Temperature, potentially hazardous food

27. (1) Potentially hazardous food shall be distributed, maintained, stored, transported, displayed, sold and offered for sale
only under conditions in which the internal temperature of the food is,

(@) 4° Celsius, or lower; or
(b) 60° Celsius, or higher.
(2) Subsection (1) does not apply,

(@) to a potentially hazardous food during those periods of time, not to exceed two hours, that are necessary for the
preparation, processing and manufacturing of the food; or

(b) to a hermetically sealed food that has been subjected to a process sufficient to prevent the production of bacterial toxins
or the survival of spore-forming pathogenic bacteria.

Frozen food to be kept frozen

28. Food that is intended to be distributed, maintained, stored, transported, displayed, sold or offered for sale in a frozen
state shall be kept in a frozen state until sold or prepared for use.

Food processing records

29. (1) Any food that is liable under law to inspection by the Government of Canada or Ontario, or by an agency of either,
in a food premise must be obtained from a source that is subject to inspection by that entity unless otherwise permitted under
this Regulation.

(2) Every operator of a food premise shall ensure that records of the purchase of food for use in the premise are retained on
the premise at least until the first anniversary of the purchase date.

Potentially hazardous food storage
30. The equipment used for refrigeration or hot-holding of potentially hazardous foods must,

(@) be of sufficient size to store any potentially hazardous food and maintain it at the applicable temperature set out in section
27; and

(b) contain accurate indicating thermometers that may be easily read.
Other food storage

31. Racks, shelves or pallets that are used to store food in a food premise must be designed to protect the food from
contamination and must be readily cleanable.

Food handler training

32. Every operator of a food service premise shall ensure that there is at least one food handler or supervisor on the premise
who has completed food handler training during every hour in which the premise is operating.
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Food handlers
33. (1) Every operator of a food premise shall ensure that every food handler in the food premise shall,
(a) not use tobacco while engaged as a food handler;
(b) be clean and practise good personal hygiene;
(c) wear clean outer garments;
(d) take reasonable precautions to ensure that food is not contaminated by hair;
(e) wash hands as often as necessary to prevent the contamination of food or food areas;
(f) be free from any infectious agent of a disease that may be spread through the medium of food,;

(g) submit to such medical examinations and tests as are required by the medical officer of health to confirm the absence of
an infectious agent mentioned in clause (f); and

(h) refrain from any other conduct that could result in the contamination of food or food areas.
(2) A person who has a skin disease shall not perform any work that brings him or her into contact with food unless he or
she has obtained the approval of the medical officer of health in writing before performing the work.

PART VII
COMMODITIES
MEAT AND MEAT PRODUCTS
Manufactured meat products safety procedures

34. (1) Every operator of a food premise at which manufactured meat products are manufactured must develop written food
safety procedures relating to manufactured meat products designed to ensure that no health hazards arise in relation to their
use.

(2) The written procedures referred to in subsection (1) must be approved by a medical officer of health or a public health
inspector.

(3) Subsection (2) does not apply if the food premise is a meat plant licensed under Ontario Regulation 31/05 (Meat) made
under the Food Safety and Quality Act, 2001.

(4) The operator referred to in subsection (1) shall ensure that the procedures are followed in the food premise.
Consumption of manufactured meat products

35. In a food premise, manufactured meat products shall be subjected to a process sufficient to destroy pathogenic bacteria,
parasites, the cystic forms of parasites and any other forms of contamination that would render the products unsafe to eat.

Manufactured meat product records

36. (1) Every operator of a food premise in which meat products are manufactured shall ensure that records for
manufactured meat products are created and retained on the premise at least until the first anniversary of the date on which they
were made.

(2) The records referred to in subsection (1) shall include the kinds of meat products manufactured, the names and addresses
of suppliers that supplied products used in the manufacturing, the weight of the meat products and the dates of receipt of
products used in the manufacturing.

Manufactured meat product identifiers

37. (1) Every manufactured meat product that is transported, handled, distributed, displayed, stored, sold or offered for sale
at a food premise shall be identified as to the meat processing plant of origin by a tag, stamp or label affixed to the product.

(2) Subsection (1) does not apply to a manufactured meat product stored, sold or offered for sale in a retail outlet at the plant
of origin.

Meat permitted at food premise

38. (1) The only meat permitted at a food premise is meat that has been obtained from an animal inspected and approved
for use as food in accordance with either Ontario Regulation 31/05 (Meat) made under the Food Safety and Quality Act, 2001
or the regulations made under the Meat Inspection Act (Canada) and that has been stamped and labelled or otherwise identified
in accordance with that regulation or that Act.

(2) Despite subsection (1), a food premise where meat is sold, other than a food service premise, may have the meat of game
animals obtained through hunting on the premises for the purposes of custom-cutting, wrapping and freezing it for its owner
if,
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(@)

(b)
(©)

3

the meat is custom-cut, wrapped, frozen and stored in such a manner that it does not come into contact with inspected
meat;

each quarter or larger section of the carcass bears a tag showing the name and address of the owner of the meat; and

each quarter or larger section of the carcass is legibly labelled “Consumer Owned, Not for Sale” or “Consumer Owned,
Not for Sale/Propriété du consommateur — non destiné a la vente” on each of the primal cut areas, using ink made from
non-toxic edible ingredients and in letters at least 1.25 centimetres in height.

) Despite subsection (1), a food premise in a meat plant licensed under Ontario Regulation 31/05 (Meat) made under the

Food Safety and Quality Act, 2001 may have uninspected meat on the premises if,

(@)
(b)

(©)

(4)
(@)
(b)
()

an approval has been issued under Part V111.2 of that regulation for the uninspected meat to enter a meat plant;

a director has approved the food premise under Part VI111.3 of that regulation for the purposes of receiving the uninspected
meat for the period of time that the meat is present on the premise; or

the premise has been approved under Part VI11.4 of that regulation for the purposes of receiving and processing hunted
game carcasses.

The operator of a food premise that has uninspected meat on the premises shall ensure that,

the uninspected meat is kept out of any part of the food premise where food is sold, served or offered for sale; and

the uninspected meat is not sold or offered for sale.

Despite subsection (1), a food premise located at the Sioux Lookout Meno-Ya-Win Health Centre may have hunted

game meat from wild moose, wild duck, wild goose, wild caribou, wild muskrat, wild rabbit, wild deer, wild beaver, wild elk
or wild muskox on the premises if the bird or animal was killed in the course of hunting and if the following conditions are

met:
1

(6)

The meat is handled, prepared, processed and stored for the sole purpose of serving it to patients, visitors and staff at the
Health Centre.

The meat is handled, prepared, processed and stored so that it does not come into contact with other food before the
other food is served.

Patients, visitors and staff at the Health Centre are informed in writing each time before they are served the meat that it
has not been inspected in accordance with either Ontario Regulation 31/05 (Meat) made under the Food Safety and
Quality Act, 2001 or the regulations made under the Meat Inspection Act (Canada), and that meat that has been inspected
is available for consumption.

. Patients, visitors and staff at the Health Centre are informed in writing that meat that has been inspected in accordance

with either Ontario Regulation 31/05 (Meat) made under the Food Safety and Quality Act, 2001 or the regulations made
under the Meat Inspection Act (Canada) is always available to be served on the premises.

Despite subsection (1), a food premise may have game animal meat obtained through hunting on the premises that is

handled, prepared and stored for the purpose of serving it at a wild game dinner or a wild game event if the following conditions
are met:

1.

U]

The meat is handled, prepared and stored so that it does not come into contact with other food before the other food is
served.

Patrons and staff are notified in writing each time before they are served the meat that it has not been inspected in
accordance with either Ontario Regulation 31/05 (Meat) made under the Food Safety and Quality Act, 2001 or the
regulations made under the Meat Inspection Act (Canada). The notice must be posted in a conspicuous place at the
entrance to the venue at which the wild game dinner or wild game event is held.

The operator must keep a list of all patrons who attend the wild game dinner or wild game event and must provide a
copy of the list to a public health inspector upon request. The list must contain each patron’s name, address and telephone
number, in full.

The operator must keep a list of all persons who donate hunted game animal meat for a wild game dinner or wild game
event and must provide a copy of the list to a public health inspector upon request. The list must contain,

i. each donor’s name, address and telephone number, in full, and
ii. with respect to each donor, the name of the species from which the donated meat was obtained.
In subsection (6),

“wild game dinner” means a dinner provided under the authority of an authorization granted under clause 52 (3) (a) of the Fish
and Wildlife Conservation Act, 1997; (“diner avec gibier sauvage au menu”)
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“wild game event” means an event at which game wildlife may be served in accordance with section 135.1 of Ontario
Regulation 665/98 (Hunting) made under the Fish and Wildlife Conservation Act, 1997. (“événement avec gibier sauvage
au menu”)

(8) Utensils, equipment and food contact surfaces that have been in contact with uninspected meat shall be cleaned and
sanitized in accordance with Part IV before being used in connection with any other food.

MILK AND MILK PRODUCTS
Pasteurization and sterilization

39. (1) Milk products with less than 10 per cent milk fat shall be pasteurized, or made from milk that has been pasteurized,
by,

(@) heating to a temperature of at least 63° Celsius and holding it at that temperature for not less than 30 minutes if a batch
pasteurization system is used;

(b) heating to a temperature of at least 72° Celsius and holding it at that temperature for not less than 15 seconds in a high
temperature short time pasteurizer; or

(c) heating to another temperature and holding it at that temperature for a period of time, if the process will result in the
destruction of pathogenic organisms and phosphatase that is at least equivalent to the processes set out in clauses (a) and

(b).
(2) Milk products with 10 per cent milk fat or more shall be pasteurized, or made from milk that has been pasteurized, by,

(a) heating to a temperature of at least 66° Celsius and holding it at that temperature for not less than 30 minutes if a batch
pasteurization system is used; or

(b) heating to a temperature of at least 75° Celsius and holding it at that temperature for not less than 15 seconds in a high
temperature short time pasteurizer.

(3) Milk products shall be commercially sterilized by heating the milk product to a temperature of at least 135° Celsius and
holding it at that temperature for not less than two seconds, or to such other temperature for such period of time as will result
in sterilization.

Cooling after pasteurization
40. (1) Milk products shall be cooled immediately after pasteurization to a temperature of at least 4° Celsius or less.
(2) Subsection (1) does not apply to a milk product that,
(a) is to be further processed prior to packaging, then cooled to 4° Celsius, or less;
(b) has been commercially sterilized and is to be or is aseptically packaged; or
(c) is processed by drying.
Pasteurizers

41. (1) Every pasteurizer used to pasteurize milk products in a food premise shall be equipped with indicating and recording
thermometers that are accurate and may be easily read.

(2) Every high temperature short time pasteurizer used to pasteurize milk products in a food premise shall be equipped with
a properly functioning flow diversion valve.

(3) Recording thermometers shall be moisture-proof and easily read.

(4) The temperature of a milk product in a pasteurizer at any time shall be taken as the temperature shown on the indicating
thermometer and not the temperature shown by the recording thermometer.

(5) The temperature shown by the recording thermometer shall be checked daily by the operator against the temperature
shown by the indicating thermometer and shall be adjusted to read no higher than the temperature shown by the indicating
thermometer.

Pasteurization recording device

42. (1) A pasteurization recording device shall be used in the pasteurization of milk products and shall record the following
information:

1. The name of the operation and the date of the operation.
2. The number of the pasteurizer, if more than one is in use, to which the recording device is attached.
3. The temperature of the indicating thermometer at some time corresponding with a marked point in the holding period.
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4. The name of the milk product being pasteurized.

(2) An operator of a pasteurizer shall create a record of the information listed in subsection (1) during the pasteurization of
any milk products and sign it.

(3) The record referred to in subsection (2) must be retained for at least one year after it was made or, for milk and milk
products with a shelf life greater than one year, until that shelf life has expired.

(4) The operator shall provide the records referred to in subsection (2) to a public health inspector or medical officer of
health on request.

Cheese from unpasteurized milk

43. Subsection 18 (2) of the Act does not apply to cheese made from unpasteurized milk if the cheese has been subjected to
conditions of storage that are sufficient to destroy pathogenic bacteria and toxins and any other forms of contamination that
would render the cheese unsafe to eat.

Sanitization

44. Equipment for pasteurization, sterilization and subsequent handling of milk and milk products shall be cleaned and
sanitized immediately prior to use.

Milk containers

45. Sterilized fluid milk products shall be sold in or from containers that bear the words “STERILIZED” or “STERILE” and
“REFRIGERATE AFTER OPENING”.

Repackaging of milk products

46. (1) Afood premise that repackages milk products not produced in that food premise shall identify the original processor,
packing date and batch number on the containers of repackaged milk products.

(2) Despite subsection (1), the operator of the food premise may show the following information on the containers of
repackaged milk products if the operator maintains records that identify their original processor, packing date and batch
number:

1. The operator’s name and address or code marking.
2. The operator’s “Best Before” or repackaging date.

(3) The records referred to in subsection (2) must be retained on the food premise until at least the first anniversary of the
date on which the milk product was repackaged.

(4) This section does not authorize the repackaging of fluid milk products.

EGGS
Grade C eggs

47. (1) No operator of a food premise shall store, handle, serve, process, prepare, display, distribute, transport, sell or offer
for sale ungraded or Grade “C” eggs.

(2) Despite subsection (1), the operator of a registered egg station may store and handle ungraded eggs for the purpose of
grading and may sell, offer to sell and transport Grade “C” eggs to a registered processed egg station.

(3) Subsection (1) does not apply to eggs from animals other than the domestic hen if,
(a) the eggs are in clean condition, with no visible cracks, at the time they enter the food premise; and
(b) the eggs are transported and stored at a cold-holding temperature of 4° Celsius, or less.
PART VIII (OMITTED)
48. OMITTED (REVOKES OTHER REGULATION).
49. OMITTED (PROVIDES FOR COMING INTO FORCE OF PROVISIONS OF THIS REGULATION).
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SOUTHWESTERN @

Public Health

Oxford - Elgin - 5t. Thomas

|

oo oo o

Upon arrival, food products should be stored immediately in appropriate storage

areas

Food Delivery Checklist

Transport container/vehicle is weatherproof and clean

Product is within best before or expiration date
Product packaging is undamaged and free of obvious contamination
Temperature of perishable food item (refrigerated) is 4°C or less

Perishable food item (frozen) is maintained in frozen state

Note: If one or more of the items on this checklist are not satisfied, food item(s) must be

rejected.

Temperature Monitoring Chart for Perishable Food Deliveries

NOTE: A probe thermometer must be used to ensure that the temperature of chilled food deliveries is 4°C or less and frozen

food is maintained in a frozen state. Food that is delivered at the wrong temperature must be rejected.

Month/Year:
Day and Time of Temperature of Checklist
Food Delivery Food at Arrival satisfactory
(°CI°F) (initials)
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fuumwme:u'- Cooling or Freezer Unit Monthly
Public Health Temperature Log

hiford - Elgin - 51. Thomas

Criteria: Cooling units must be 4°C (40°F) or colder.
If the criteria are not met, immediately contact:

Month/Year: Cooling Unit O Freezer Unit O
Temperatures are measured in [0°C or O°F

Initials p-m. Initials Corrective Action/Comments
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ot
SOUTHWESTERN

Public HeaItI: Hazardous Food Temperature Log

Cxciared = Ehgini ¢ S Thaama

Minimum Internal Cooking Temperatures: Minimum Reheating Temperatures:

Whole Pouliry 32°C 180°F Whale Poultry 74°C 165°F
Ground/Cut Pouliry 74°C 165°C Ground /Cut Pouliry 74°C 165°C
Food Mixtures (e.g. soups) 74°C 165°F Food Mixtures(e.g. soups) 74°C 165°F
Pork/Pork Products 71°C 160°F PorkiPork Products 71°C 160°F
Ground Meat (not poultry) 71°C 160°F Ground Meat (not poultry) 71°C 160°F
Fish T0°C 158°F Fish 70°C 158°F
Month/Year:
Date Hazardous Food internal Food Temperature Initials

Remember:

* Sanifize your probe thermometer before each use (e.g. 70% isopropyl alcohol swabs )
* Check the calibration of your thermometer regularly. EHUZ08 (Jan-18)
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<oumwesTERnT @ . .
Public Health High Tempjerature Dishwasher Log

MonthYear:

Wash Cycle Sanitize Cycle Corrective Action

Initials

Day Temperature  Temperature If Required
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Remember:
« Wash temperature should be 60 - 71°C or 140 - 160°F

= Sanitize temperature should be 82°C or 180°F for 10 seconds EHU230 {Jan-18)
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SOUTHWESTERN L]

Public Health Low Temperature Dishwasher Log

Month/Year:

Rinse Cycle
Residual Sanitizer Levels Initials

(ppm)

Wash Cycle

Temperature (°C)
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Remember:
= Wash temperature should be 60 - 71°C or 140 - 160°F

- Sanitize level: 100 ppm if using chionne or 200 ppm if using Quat EHU218 (Jan-18)




Temperature Chart -

SOUTHWESTERN ®

Keep food at the temperature indicated .
on the following charts. PUb.!'C Health

COLD ITEMS (cooked/prepared or

Food Temperature

Refrigerated Food 4°C/39°F or lower

Frozen Food -18°C/0°F or lower

Thawing Food At refrigerator temperatures

Cooling Food 60°C/140°F to 20°C/68°F within 2 hours and
20°C/68°F to 4°C/39°F (or less) within 4 hours

Cold Food on Display 4°C/39°F or lower

MINIMUM COOKING TEMPERATURES

Food Temperature

Fish 70°C/158°F for a minimum of 15 seconds

Pork (whole/parts/ground) 71°C/160°F for a minimum of 15 seconds

Poultry (whole) 82°C/180°F for a minimum of 15 seconds

Poultry (part/ground) 74°C/165°F for a minimum of 15 seconds

Other Hazardous Food To an internal temperature of 74°C/165°F or more

Reheating Food From 4°C/39°F to AT LEAST 74°C/165°F for a
minimum of 15 seconds within 2 hours

Hot Held Food Hot held at 60°C/140°F or more

Southwestern Public Health
D 1-800-922-0096 "1 www.swpublichealth.ca
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Safe Refrigerated Food Storage

Ready to Eat

Keep hot — Keep food

food above wrapped or

60°C/140°F Milk covered.

Ty s
Store ready to
Re-heat eat food above

raw food to
prevent cross

IZ)S:SER contamination.
Thermometer to
be placed inside
refrigerator.

Keep cold

food below

4°C139°F Chill hot food
quickly using

shallow pans.

Southwestern Public Health
St. Thomas Site Woodsotck Site °

A10 Ruller Strea .
110 Buller Street SOUTHWESTERN @

Woodstock N4S 4N2 PUb'iC Health

Oxiord + Eigin ~ S1.The

U 1-800922-0096 & www.swpublichealth.ca
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Manual Dishwashing 3 Compartment

\_ w”“a_uﬂ.mwo: and N Wash w Rinse h. Sanitize m Air Dry

Remove course food particles. Wash with hot water and soap or Rinse in clean water at a temperature not | Fully immerse dishes for at least 45 Air dry dishes on a drying rack before
detergent. lower than 43°C/110°F. seconds in one of the following: stacking or storing.

1. Clean Chlorine solution at 100 ppm

at a water temperature of at least
24°C/75°F, OR

2. Clean Quaternary ammonium
solution at 200 ppm at a water
temperature of at least 24°C/75°F, OR

3. Clean lodine solution containing at [
25 ppm at a water temperature of at
least 24°C/75°F, OR

4. Clean hot water at a temperature of
at least 77°C/170°F.

Always use test regents to detemine the
concentration of the sanitizing agent and
an accurate thermometer to determine the
temperature of the sanitizing agent.

Southwestern Public Health

St. Thomas Site Woodsotck Site
1230 Talbot Street 410 Buller Street SOUTHWESTERN @

Sl i
t. Thomas N5P 1G9 Woodstock N4S 4N2 1=w__ﬂ_l—¢m_.=.-
U 800-922-0096 @ www.swpublichealth.ca b




Manual Dishwashing 2 Compartment

N Wash

Wash vath hot water and soap or

A Scrape, Sort and
Pre-Rinse

Remove course food particles.

b. Sanitize

Fully immerse dishes for at least 45

detergent seconds in one of the following

w Rinse

Rinse in ¢clean water at a temperature not
lower than 43°C/110°F

1. Clean Chlorine solution at 100 ppm
at a water temperature of at least

24°CS15°F, OR

2. Clean Quaternary ammonium
solution at 200 ppm at a water
temperature of at least 24°C/75°F, OR

3. Clean lodine solution containing at
25 ppm at a water temperature of at
least 24°C/75°F, OR

4. Clean hot water at a temperature of
at least 77°C/170°F.

Southwestern Public Health
St. Thomas Site Woodsotck Site

1230 T et

@ www.swpublichealth.ca

0 1-800-922.0096

55 Air Dry

Air dry dishes on a drying rack before
stacking or storing.

use test regents to detemine the

atration of the sanitizing agent and

sanitizing agent
f howss

f

oy
SOUTHWESTERN .

v:__,._u__m.n Health

* SLThomas
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Correct Handwashing Procedures

1 Wet hands

7

|

-

A

Lather

{minimum 15 seconds)

LY
b ]

V

Southwestern Public Health

5t. Thomas Site Woodstock Site
1230 Talbot Street, 410 Buller Street,
St. Thomas NSP 1G9  Woodstock N4S 4N2

D 1-800-922-0096 @ www.swpublichealth.ca

Adapted with the pemission of York Region Community and Health Services

Turn taps off
with towel

e
SOUTHWESTERN @

Public Health

Ofard « Elgin - 5t.Thamas
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WASH YOUR HANDS

Southwestern Public Health

.. St. Thomas Site Woodstock Site

o 1230 Talbot Street, 410 Buller Street,
riaiaiieli St Thomas N5SP 1G9 Woodstock NAS 4N2

Publlc Health 519-631-9900 519-421-9901

Coxford - Elgin - St.Thomas 1-800-922-0096
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