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the northern way of caring

Available Posters

Please indicate resources you would like to accompany your operating permit and return
with your Application for Health Approval

FOOD CONTACT
SURFACES MUST BE CLEANED
AND SANITIZED

HOW TO CLEAN AN
STEPS ONE

STEP THREE

Yo mix 2 200 ppm BLEACH SOLUTION
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WASH YOUR HANDS
WITH SOAP

1. Before commencing work.
2. After using the toilet.
3. Before handling food.

4. After handling a raw food.
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COOK and REHEAT
foods to at least 74°C

11°C
= (165°F)

Keep foods 60°C
or HOTTER

Keep foods 4°C
or COLDER

Keep foods FROZEN
at-18 °C or less
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After smoking, After scratching
eating or drinking any area of the

body (hair, nose,
mouth, etc)

After handling raw
food (especially raw
meats or foods
served uncooked)

fter using the

Al
washroom
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STORING RAW
MEAT PRODUCTS

ALWAYS STORE
SEPARATELY, AND BELOW
OTHER FOODS
(Especially Ready-to-Eat Foods)
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THIS SINK IS FOR
HANDWASHING ONLY!

This sink must be available for
handwashing at all times.

Effective handwashing is critical in
preventing the spread of disease.
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Required Cooking Temperatures

SNy THAW FOODS:
Boneless poultry, soup, sauces,

::::vﬂo:::’.;uxod dishes and fully 1. In the cooler
Beef, pork or veal

2. In the microwave

(whole or ground)

Eggs. Fish

3. or under cold running water
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THREE SINK

I
THREE SINK DISHWASHING REQUIRES 4 STEPS e
METHOD DISHWASHING

1. WASH 2. RINSE s

* in clean hot water and « in clean hot water
| DETERGENT CLEAN delergen!
et | T
e
Depending on the configuration of your kitchen and sink o N X
O i arver e bs roversed, * by submerging dishes for at « drain and air dry on a clean,
least TWO MINUTES nonabsorbent surface
in clean VERY HOT
water (minimum 76°C), o/
or a chemical sanitizing “(’

solution in accordance with
manufacturer’s instructions northern he:
the northerm way
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NoTicE NO ANIMALS
Please keep this area N O S M 0 KI N G lexcept service animals)

smoke-free .« vape-free
Smoking and vaping is prohibited BY FOOD HANDLERS
metres of do

within six ;) where food is prepared, processed, stored, or served
open windows and air intakes. »
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are permitted on these premises

Tobacco and Vapour Products Control Act - B
and Regulation

Quantity Small Quantity Quantity
Quantity Large

Food Safety Plan ™ l&ss==
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ONLY HELP YOU! = == ==
EMP LOYE ES If our restrooms need attention s f::m- :;;:::
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s e
or supplies are needed, o emEmr | e
Permitted in please advise our personnel = ;
Food Preparation Area
Thank you
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