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Developing a Food Safety Plan


  
  You should always know, without a doubt, that the food you serve your customers is safe. The only way you can be sure of this is by developing and following a food safety plan (FSP).

  There are two types of food safety plans: process based and recipe based. A process-based FSP is often used when the same process is used for several different food items, or when menu items change regularly, such as on a daily special sheet. For example, the process for cooking pork chops and chicken breasts is very similar, as is the process for cooking bacon and sausages. A process-based food safety plan for the station preparing these items will ensure the steps to food safety are being followed.

  Whether the FSP is process based or recipe based, the seven basic steps for creating one are the same. This section leads you through these steps by using a basic recipe and turning it into a food safety plan.

  Recipe

  SAMPLE RECIPE: BEEF STEW  	Ingredients 	Weights and Measures 
 	Stewing beef (pre-cooked) 	2.5 kilograms 
 	Beef stew base, beef consommé, beef gravy 	1 can (each) 
 	Vegetables (frozen) 	2 packages 
 	Seasoning 	1 packet 
 	Water 	5 litres 
  

  PREPARING

  
    	Pour beef stew base, beef consommé, and beef gravy into stock pot. Add water and seasoning. Stir with wire whisk until all seasoning is dissolved.

  

  COOKING

  
    	Preheat stove. Begin heating beef stew mix.

    	Break up any clumps in the frozen vegetables. Add to the beef stew mix. Stir with long-handled spoon.

    	Add cooked stewing beef and stir. Simmer for 30 minutes.

  

  SERVING AND HOLDING

  
    	Serve immediately, or

    	Hold beef stew in hot hold unit.

  

  COOLING

  
    	Store any leftovers in a covered pan in the cooler.

  

  REHEATING

  
    	Reheat beef stew until steaming.

  

  Step 1: Find the food safety hazards and critical control points.

  
    	Look at your menu. Find those menu items that are potentially hazardous foods (PHFs) or that have one or more PHFs as ingredients.

    	For each of these menu items, think about the steps the food goes through from when you first get the ingredients to when you serve it to your customers.

    	To make this step easier, use your recipe to review every ingredient, or make a flow chart for each menu item.

    	Consider the list of top 10 causes of foodborne illness. For each menu item, ask yourself if it is handled in any of the ways shown on the list: Does the food ever go through the temperature range in the danger zone? Is it cooked and then cooled? Hot held? Reheated? Remember, most food-poisoning cases involve food that has been heated up and then cooled down through the danger zone.

    	Is the food handled a lot by workers? Could it be contaminated by a sick worker?

    	Could the food be contaminated by raw food or dirty equipment after it is cooked?

  

  If the answer is yes to any of the questions in the list above, then the menu item has a food safety hazard that must be controlled.

  Now let’s apply this to the beef stew recipe.

  Beef stew is a PHF. The main hazards with this menu item would be:

  
    	Pathogens in the raw beef stew

    	Pathogens in the cooked beef stew that survived the cooking step or that were accidentally introduced after the cooking step and then given a chance to grow if the cooked beef stew is temperature abused

  

  Step 2: Identify where and when you have to control the hazards for each menu item.

  In Step 1 you found the food safety hazards in a specific menu item that must be controlled. Now you must find the steps in the food preparation process where these hazards can best be controlled. (These steps are called critical control points.)

  The critical control point is the “kill step” where the bacteria are either killed by cooking or are controlled to prevent or slow their growth (such as by proper hot holding or rapid cooling). Cooking, cooling, hot holding, and reheating are always critical control points. For ready-to-eat foods (e.g., sandwiches, salads), all steps where hands touch foods are critical control points.

  Highlight the critical control points in your recipe or flow chart of the menu item by underlining them or highlighting them with a marker.

  Here is the same recipe with the critical control points identified:

  SAMPLE RECIPE: BEEF STEW (with critical control points identified) 	Ingredients    	Weights and Measures 
 	Stewing beef (pre-cooked)                          	2.5 kilograms 
 	Beef stew base, beef consommé, beef gravy 	1 can (each) 
 	Vegetables (frozen) 	2 packages 
 	Seasoning 	1 packet 
 	Water 	5 litres 
  

  PREPARING

  
    	Pour beef stew base, beef consommé, and beef gravy into stock pot. Add water and seasoning. Stir with wire whisk until all seasoning is dissolved.

  

  COOKING (critical control point)

  
    	Preheat stove. Begin heating beef stew mix.

    	Break up any clumps in the frozen vegetables. Add to the beef stew mix. Stir with long-handled spoon.

    	Add cooked stewing beef and stir. Simmer for 30 minutes.

  

  SERVING AND HOLDING (critical control point)

  
    	Serve immediately, or

    	Hold beef stew in hot hold unit.

  

  COOLING (critical control point)

  
    	Store any leftovers in a covered pan in the cooler.

  

  REHEATING (critical control point)

  
    	Reheat beef stew until steaming.

  

  Step 3: Set critical limits or procedures to control the hazards.

  Once you have identified the food safety hazards and where to control them (the critical control points), you need to set limits or procedures to control the hazard at each critical control point. This includes identifying minimum cooking temperature/times, maximum time to cool foods , minimum hot hold temperatures, etc.

  You can incorporate most control procedures or limits right onto your recipe cards. Now look at the beef stew recipe showing both the critical control points and critical limits. You will see that the cooking temperature and time, the hot hold temperature, the cooling temperatures and times, and the reheating temperature and times (the critical control points) have the limits written right into the recipe.

  SAMPLE RECIPE: BEEF STEW (with critical control points and critical limits identified) 	Ingredients    	Weights and Measures 
 	Stewing beef (pre-cooked)                          	2.5 kilograms 
 	Beef stew base, beef consommé, beef gravy 	1 can (each) 
 	Vegetables (frozen) 	2 packages 
 	Seasoning 	1 packet 
 	Water 	5 litres 
  

  PREPARING

  
    	Pour beef stew base, beef consommé, and beef gravy into stock pot. Add water and seasoning. Stir with wire whisk until all seasoning is dissolved.

  

  COOKING (critical control point)

  
    	Preheat stove. Begin heating beef stew mix.

    	Break up any clumps in the frozen vegetables. Add to the beef stew mix. Stir with long-handled spoon.

    	Add cooked stewing beef and stir. Continue heating beef stew until 74°C (165°F) or hotter is reached for at least 15 seconds (critical limit). Simmer for 30 minutes.

  

  SERVING AND HOLDING (critical control point)

  
    	Serve immediately, or

    	Hold beef stew at 60°C (140°F) or hotter in hot hold unit (critical limit)

  

  COOLING (critical control point)

  
    	Cool in shallow pans with product depth not to exceed 5 cm (2 in.), stirring frequently while cooling. Product temperature must reach 20°C (70°F) within 2 hours and then 4°C (60°F) within next 4 hours (critical limit).

  

  REHEATING (critical control point)

  
    	Reheat beef stew to an internal temperature of 74°C (160°F) or hotter for at least 15 seconds within 2 hours – one time only (critical limit).

  

  Step 4: Check the critical limits.

  You have now set critical limits for each critical control point. Next you want to make sure the limits that you’ve set are actually being followed. To do this they must be checked regularly.

  
    	For those critical control points that involve temperature, this means measuring the actual internal temperature of the food (whether cooking, cooling, or hot holding).

    	For those critical control points that involve things that workers do, this means first training them to make sure they know how to do their jobs properly, and then watching them regularly to make sure they keep doing it right.

  

  Make sure everyone in your operation knows their responsibilities for checking critical limits. Make it a part of their job description.

  Step 5: Set up procedures to handle control problems.

  Workers must also know what to do if a process or step does not meet critical limits and what corrective action can be taken.

  Problems happen when critical limits are not met. You must have a plan in place when a critical limit is not met. These procedures are called corrective actions.

  Examples of corrective actions might include:

  
    	Rejecting received products that are unacceptable (broken containers, etc.)

    	Adjusting a thermostat in the cooler to get the proper temperature

    	Recooking or reheating a food again to get to the proper temperature (one time only)

    	Changing the food handling steps

    	Throwing the food away

  

  If you find a problem, correct it right away, and remember, If in doubt, throw it out!

  Let’s again use the beef stew recipe and include corrective actions to take when critical limits are not met. In most cases, the corrective actions are common sense and can easily be incorporated into the recipe or flow chart. Also add any food safety steps that are important to keep in mind prior to and while preparing the recipe.

  Once you have added the corrective actions and safety steps, you have a completed food safety plan for the beef stew recipe.

  SAMPLE RECIPE: BEEF STEW (with critical control points, critical limits, and corrective actions identified) 	Ingredients    	Weights and Measures 
 	Stewing beef (pre-cooked)                          	2.5 kilograms 
 	Beef stew base, beef consommé, beef gravy 	1 can (each) 
 	Vegetables (frozen) 	2 packages 
 	Seasoning 	1 packet 
 	Water 	5 litres 
  

  PREPARING

  
    	Pour beef stew base, beef consommé, and beef gravy into stock pot. Add water and seasoning. Stir with wire whisk until all seasoning is dissolved.

  

  COOKING (critical control point)

  
    	Preheat stove. Begin heating beef stew mix.

    	Break up any clumps in the frozen vegetables. Add to the beef stew mix. Stir with long-handled spoon.

    	Add cooked stewing beef and stir. Continue heating beef stew until 74°C (165°F) or hotter is reached for at least 15 seconds critical limit. If the critical limit has not been met, continue to cook until it has been met (corrective action) Simmer for 30 minutes.

  

  SERVING AND HOLDING (critical control point)

  
    	Serve immediately, or

    	Hold beef stew at 60°C(140°F) or hotter in hot hold unit (critical limit). If critical limit has not been met, increase thermostat on holding unit (corrective action).

  

  COOLING (critical control point)

  
    	Cool in shallow pans with product depth not to exceed 5 cm (2 in.), stirring frequently while cooling. Product temperature must reach 20°C (70°F) within 2 hours and then 4°C (60°F) within next 4 hours (critical limit). If critical limit is not met, modify the cooling procedure to ensure food does not stay in the danger zone or discard food (corrective action).

  

  REHEATING (critical control point)

  
    	Reheat beef stew to an internal temperature of 74°C (160°F) or hotter for at least 15 seconds within 2 hours – one time only (critical limit). If the critical limit has not been met, continue to heat food until it has been met (corrective action).

  

  
    Remember these safety steps:
  

  
    	Receiving: Check temperature of the beef at delivery to ensure the temperature is below 4°C. Check package of beef for damage. If the beef or packaging is damaged or the temperature is above 4°C, refuse the product. Ensure the product is from approved suppliers

    	Storing: Put beef into the cooler immediately.

    	Preparing: Measure all temperatures with a cleaned and sanitized thermometer. Wash hands before handling food, after handling raw foods, and after any interruption that may contaminate hands. Wash, rinse and sanitize all equipment and utensils before and after use. Return all ingredients to refrigerated storage if preparation is interrupted. Clean and sanitize all tools and equipment according to the cleaning schedule before reusing.

  

  Figure 2 shows in detail a process-based food safety plan flow chart. The plan identifies the critical control points and critical limits in the process for cooking and reheating hot foods and provides a monitoring step and corrective action to minimize risk at each of the critical control points.

  
    
      Figure 4. Process-based food safety plan

    

    
      Figure 5. Process-based food safety plan: hot entrée station (hot entrée items: chicken cacciatore, beef bourguignon, turkey tetrazzini) 	Hazards 	Monitoring action 	Corrective action 	Checks 	Actions 
 	Receiving raw meats and poultry Safety step
 	Bacterial growth during transportation Cross-contamination during transport
 Physical contamination during transport
 	Sourced from approved suppliers Remained colder than 4°C (39°F) during transport.
 Delivered in secure packaging
 	Ensure supplier is on approved list. Check temperature of product and vehicle on delivery.
 Ensure packaging is secure.
 	Refuse delivery if any of the following are found: 	Supplier is not on approved list
	Temperature of product is above 4°C (39°F)
	Packaging is damaged

  
 	Storing ingredients Safety step
 	Bacterial growth during storage Cross-contamination during storage
 	Stored between 0° and 4°C (32°F and 39°F) Raw meats and poultry are stored separately from each other and below ready-to-use or prepared foods
 	Check temperature of cooler twice each shift. Monitor storage locations in cooler.
 	If ingredients have been stored over 4°C (39°F) for less than 2 hours, move to a cooler at the correct temperature If ingredients have been stored over 4°C (39°F) for more than 2 hours, discard food
 If raw meats and poultry have been stored above ready to eat or prepared foods, modify storage procedures and discard any foods that have been contaminated
 
 	Preparation Safety step
 	Cross-contamination by food handlers 	Use clean hands Use sanitized utensils
 Do not work when sick
 	Visual observation. Do not allow employees to work when sick.
 	Follow proper handwashing procedures Provide sanitized utensils for preparation
 Send sick employees home
 
 	Cooking Critical control point
 	Survival of pathogens during cooking process 	Cook foods to a minimum of 74°C (165°F) 	Measure and record internal temperature at the end of the cooking time. 	If food has not reached 74°C (165°F), continue cooking until it reaches 74°C (165°F) 
 	Hot holding
 Critical control point
  	Bacterial growth following cooking process 	Cover foods and hold hotter than 60°C (140°F) 	Check temperature of food every 2 hours. 	If food has been held below 60°C (140°F) for less than 2 hours, reheat food to 74°C (165°F), and transfer to a clean container. Increase temperature of storage equipment to above 60°C (140°F)
 Reheat food only once
 If food has been held at below 60°C (140°F) for more than 2 hours, discard food
 
 	Serving Critical control point
 	Cross-contamination by servers 	Use clean hands Use sanitized utensils
 Do not work when sick
 	Visual observation. Do not allow employees to work when sick.
 	Follow proper handwashing procedures Provide sanitized utensils for serving
 Send sick employees home
 
  

    

  

  Step 6: Keep accurate records. Review them regularly to make sure that the controls are working.

  You and your workers are now taking corrective actions when critical limits are not met. To make sure that the controls are working, you have to keep records of the checks that are being done, and any corrective actions that have been taken

  A regular review of these records will quickly tell you if your controls are working and if your workers are handling the foods properly. If your records show a problem, fix it right away.

  Step 7: Check your food safety plan to make sure it’s working.

  At least once a year you should check your food safety plan to make sure it is working and is complete. Verify with your environmental health officer that your plan is appropriate. Questions to ask yourself can include:

  
    	Are there any new foods or recipes being served?

    	Have you changed recipes for some foods?

    	Have any preparation steps been changed?

  

  If the answer is yes to any of these questions, you probably need to adjust your food safety plan.
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1
Key Terms


  
  	aerobic bacteria
 	Bacteria that require oxygen in order to grow
 	anaerobic bacteria
 	Bacteria that only grow in environments where oxygen is not present
 	contaminants
 	 Unwanted bacteria or substances
 	cooling
 	Lowering the temperature of a food from 60°C (140°F) down to 20°C (70°F) in two hours or less AND then from 20°C (70°F) down to 4°C (40°F) in four hours or less
 	cooling wands
 	Reusable, hollow, plastic, sealable containers that are filled with water, sealed, and then once frozen, can be put in a liquid food to help cool the food quickly
 	critical control points
 	The steps in the food preparation processes where an action can be taken to control a hazard; loss of control may result in an unacceptable health risk
 	critical limits
 	The limits at which a hazard is acceptable without compromising food safety
 	danger zone
 	Temperature zone in which bacteria will grow the fastest: between 4°C and 60°C (40°F and 140°F)
 	FATTOM
 	A mnemonic to remember the conditions that affect the growth of bacteria: food, acid, temperature, time, oxygen, moisture
 	FIFO
 	First in, first out; the principle of using supplies and stock in the order they were received
 	finger cots
 	Small plastic or rubber tubes that, when inserted over a finger, will form a waterproof cover over a cut or sore
 	FOODSAFE
 	Provincial food safety program
 	gloves
 	Plastic, latex, or rubber gloves that, when worn while handling food, will eliminate direct hand contact with the food
 	HAACP
 	Hazard analysis and critical control points; system to define potential areas of risk in food production and prevention methods
 

  	hot hold
 	To hold foods at 60°C (140°F) or hotter; at these temperatures, pathogens will not grow
 	infection
 	Invasion of the body by pathogenic microorganisms
 	internal temperature
 	The temperature taken with a thermometer in the centre of the food; in the case of whole poultry or large cuts of meat, the temperature should be taken in the thickest part of the flesh without the thermometer touching a bone
 	intoxication
 	Effects on the body produced from the consumption of harmful pathogens or substances
 	pathogen
 	An agent that causes disease, especially a living micro-organism such as a bacterium, virus, or fungus
 	potentially hazardous foods (PHFs)
 	Foods that will allow the growth or survival of pathogens OR foods that may be contaminated by pathogens
 	product
 	Any menu item
 	ready-to-eat food
 	Any food that can be eaten without cooking or any other additional preparation, and is expected to be served this way
 	sanitize
 	to apply heat or chemicals on a clean food contact surface (e.g., cutting board, countertop) to destroy most pathogens
 	shallow pans
 	Large metal pans that are usually not deeper than 10 cm (4 in.) that are useful for cooling foods
 	sick worker
 	Any food handler who has one or more of the following symptoms associated with a foodborne illness: sore throat with a fever, diarrhea, fever, vomiting, or jaundice; or has a sore containing pus that is open and draining
 	super danger zone
 	The temperature range where pathogens will grow very quickly, between 20°C and 49°C (70°F and 120°F)
 	temperature abuse
 	The practice of either not cooling PHFs fast enough after cooking (see Cooling) or of storing PHFs between 4°C and 60°C (40°F and 140°F )
 	toxins
 	Any of various poisonous substances produced by microorganisms that stimulate the production of neutralizing substances (antitoxins) in the body
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Workplace Sanitation


  
  Maintaining a clean work environment is critical in preventing foodborne illness. Bacteria can grow on unsanitary surfaces and then contaminate food. Just because a work surface looks clean does not mean that it is sanitary. Always ensure that you clean and sanitize a work area before starting to prepare food.

  Cleaning Procedures and Schedules

  Cleaning with soap and other detergents is just one step of the cleaning procedure. It is also necessary to sanitize. Cleaning will remove any dirt or grease, but will not necessarily kill any bacteria or other pathogens. Only a sanitizer will kill bacteria and ensure the area is safe for food preparation. Leading sanitizers used in the food service industry are chlorine solutions (bleach), quaternary solutions (quats), and iodine. Use these materials according to the manufacturer’s instructions that accompany the product and that are found on the material safety data sheet (MSDS) using the appropriate personal protective equipment.

  A sanitation plan is important in any food service preparation area. It ensures that all surfaces are cleaned on a regular basis and reduces the risks of transferring bacteria or other pathogens from an unclean surface to clean equipment such as cutting boards or tools. A sanitation plan has two components:

  
    	A list of cleaning and sanitizing agents or supplies with instructions on their safe use and storage

    	A cleaning schedule, outlining how each item needs to be cleaned, who is responsible, and how frequently it happens

  

  Figure 5 shows a sample daily and weekly cleaning schedule for a restaurant.

  
    
      Figure 5. Sample Cleaning Schedule

    

    
      Daily Cleaning Schedule. Date: ______________ 	Item 	Frequency 	Method 	Responsibility 	Supervisor initial 
 	Upright mixer 		Prior to use if mixer not used in previous 2 hours
	Immediately after use when finished task

  		Lock out machine (unplug) and remove attachments and bowl. Send through dishwasher.
	Wash down all surfaces with a clean cloth immersed in clean warm water and detergent.
	Wipe down all surfaces with a second clean cloth immersed in sanitizing solution (100 ppm chlorine or 28 mL bleach per 4.5 L water).
	Allow to air dry prior to reassembly and next use.

  	Pastry cooks 	________ 
 	Meat slicer 		Prior to use if slicer not used in previous 2 hours
	Immediately after use when finished task

  		Lock out machine (unplug) and set slicer to zero.
	Remove blade guard. Send through dishwasher.
	Carefully wash down all surfaces with a clean cloth immersed in clean warm water and detergent.
	Carefully wipe down all surfaces with a second clean cloth immersed in sanitizing solution (100 ppm chlorine or 28 mL bleach per 4.5 L water).
	Allow air dry prior to reassembly and next use.

  	Garde manger 	________ 
  

      Weekly Cleaning Schedule. Date: ______________ 	Item 	Frequency 	Method 	Responsibility 	Supervisor initial 
 	Dry storage 	 Monday after dinner service 		Remove food from shelves one shelf at a time. Store rolling rack in dry storage while cleaning shelf in place.
	Wash down all surfaces with a clean cloth immersed in clean warm water and detergent.
	Wipe down all surfaces with a second clean cloth immersed in sanitizing solution (100 ppm chlorine or 28 mL bleach per 4.5 L water).
	Allow to air dry prior to replacing food on shelves.

  	Grill cook 	________ 
 	Reach-in freezer 	Tuesday after dinner dervice 		Remove food from shelves one shelf at a time. Store rolling rack in cooler while cleaning shelf in place.
	Wash down all surfaces with a clean cloth immersed in clean warm water and detergent.
	Wipe down all surfaces with a second clean cloth immersed in sanitizing solution (100 ppm chlorine or 28 mL bleach per 4.5 L water).
	Allow to air dry prior to replacing food on shelves.

  	Garde manger 	________ 
  

       

    

  

  Dishwashing Procedures

  Effective dishwashing ensures that all equipment is sanitary and ready for use when required. Using soiled or dirty china is not only dangerous, but it will tell customers that the operator as little or no regard for customer safety. Table 2.5 shows the proper procedures for both manual and automatic dishwashing.

  Before washing, scrape dishes and pre-soak any items with hard to remove residue. Then follow the procedure in Table 5, depending on whether you are using a high- or low-temperature dishwasher or you are washing dishes manually.

  Table 5. Dishwashing procedures 	Step 	Manual 	High-temperature dishwasher 	Low-temperature dishwasher or glass washer 
 	Wash 	Use a commercial detergent and 45°C (113°F) water. 	Wash cycle must reach at least 60°C (140°F). 	Wash cycle must reach at least 60°C (140°F). 
 	Rinse 	Rinse in clean hot water. 	Hot rinse cycle. 	Warm or cold rinse cycle with sanitizer. 
 	Sanitize 	Sanitize for 2 minutes with an approved sanitizing solution (50 ppm chlorine or 12.5 ppm iodine). 	Rinse cycle must reach at least 82°C (180°F) for at least 10 seconds. 	Final rinse must have concentration of 50 ppm chlorine or 12.5 ppm iodine. 
 	Dry 	Drain boards should be sanitized and sloped for drainage. Never towel dry.
 	Drain boards should be sanitized and sloped for drainage Never towel dry.
 	Drain boards should be sanitized and sloped for drainage Never towel dry.
 
  

  Routine Equipment Maintenance

  Most kitchen equipment is intended to be disassembled for cleaning. Refer to the manufacturer’s instructions and training provided by your employer or instructor on how to do this safely. Some equipment is intended to be cleaned in place. This should be identified in your sanitation plan and cleaning schedule.

  All equipment must be routinely cleaned and inspected. Older equipment may have nooks and crannies where dirt and bacteria can hide, which can be difficult to clean effectively. Proper cleaning procedures must be established and followed at all times with regular review to ensure that procedures are working. If equipment is replaced or cleaning materials change, the process may have to be adjusted. If you notice any safety concerns with the equipment while cleaning it, such as a frayed cord, missing guard or loose parts, let your supervisor know immediately.

  Importance of Personal Hygiene

  It is imperative for safe food-handling outcomes for all workers to be familiar with standard sanitation and hygiene practices. Figure 6 shows the cycles of transmission of micro-organisms. One of the basic principles is to break the cycle by avoiding cross-contamination, which can be achieved by ensuring personal hygiene practices are followed.

   

  
    
      [image: The cycle of bacterial transmission goes from food handler to environment to food and back to the Food Handler]
    
    Figure 6. The cycle of bacterial transmission. Image created by go2hr and used under a CC BY 4.0 Licence.

  

  Proper personal hygiene is critical in any food service premise. Personal hygiene includes:

  
    	Showering and bathing regularly

    	Keeping hair clean hair and covered or tied back

    	Keeping clean clothing and footwear that is used only at work

    	Handwashing regularly

    	Using clean utensils for tasting food

    	Using separate cloths for cleaning and wiping plates

  

  Handwashing

  Proper and regular handwashing is a critical part of any food safety system. You must always wash your hands after:

  
    	Sneezing, coughing, or touching your mouth or nose

    	Using the bathroom

    	Smoking or using toothpicks

    	Handling raw foods

    	Cleaning and wiping tables, food preparation surfaces, or equipment

    	Handling soiled objects, garbage, or money

  

  The steps for proper handwashing are as follows:

  
    	Wet hands with warm water.

    	Apply liquid soap and lather for at least 20 to 30 seconds.

    	Scrub backs of hands, wrists, all fingers, and under nails.

    	Rinse under running water, pointing down toward the drain.

    	Dry with a paper towel.

    	Turn off taps and open bathroom door using the paper towel.

  

  




  
  




2
Food Safety Regulations


  
  In British Columbia, the Food Premises Regulation[1] stipulates that:

  
    (1) Every operator of a food service establishment must hold a certificate, issued by a health officer, for the successful completion of the food handler training program known as FOODSAFE or its equivalent.

    (2) Every operator of a food service establishment must ensure that, while the operator is absent from the food service establishment, at least one employee present in the establishment holds the certificate referred to in subsection (1).

  

  Although food safety certification is only required of one person per shift, a FOODSAFE certificate is recognized by many employers as a valuable and necessary employee qualification and an industry best practice for all people handling food.

  FOODSAFE Level 1, B.C.’s provincial food safety course, is available in three ways: face to face, online, or through distance education (correspondence). In order to obtain a FOODSAFE Level 1 certificate, you must take a course through an approved training provider and pass an exam, which consists of 50 multiple-choice questions. A minimum score of 70% is required to pass the exam. Once you have successfully completed both the course and the exam, you will be registered in the BC Centre for Disease Control (BCCDC) database and receive a FOODSAFE certificate.

  All new FOODSAFE Level 1 certificates have a five-year expiry date. Once your certificate expires, you must take a refresher course and achieve a grade of 80% on the refresher exam in order to be recertified.

  For those in supervisory positions, the FOODSAFE Level 2 course offers training in the management of food safety and food safety systems.

  More information on FOODSAFE certification as well as other equivalent food safety certificates can be found on the FOODSAFE website.

  

  
    
      	
        http://www.bclaws.ca/EPLibraries/bclaws_new/document/ID/freeside/11_210_99
        ↵
        

      

    

  

  




  
  



