
 

Guide Continued… 
 

Utensils 

Use disposable utensils for food service.  Keep your 

hands away from food contact surfaces, and 

never reuse disposable ware.  Ensure a sufficient 

number of tongs or flippers are available onsite to 

change them every two hours or change them if 

they become contaminated. Clean utensils 

provide protection against the transfer of harmful 

germs. 

 
Ice 

 

Ice can be used to cool cans and bottles.  This ice 

should not be used in cupped beverages.  Use a 

scoop to dispense ice, never hands.   Ice can 

become contaminated with bacteria and viruses 

and cause foodborne illness. 
 

Wiping Cloths 
 

Rinse and store your wiping cloths in a bucket of 

sanitizer. Change the solution frequently 

(recommended every 2 hours). 
 

 

Sanitizer 
 

How to Mix 
 

Concentration 

Chlorine 

(Bleach) 

Solution 

Mix ½ ounce 

of bleach 

into 1 gallon 

of water 

100 ppm Chlorine 

*Quaternary Ammonium and Iodine are also 

approved sanitizers. 
 

Well sanitized work surfaces prevent cross 

contamination and discourage flies. 

 

Insect Control and Waste 
 

Keep foods covered to protect them from insects. 

DO NOT store insect repellant or pesticide with 

food. When you apply them, follow the label 

directions, avoiding contamination of food, 

equipment or other food contact surfaces.  Place 

garbage and paper wastes in a refuse container 

with a tight-fitting lid. 

 

 

 

Items to Keep in Mind 
 
 

Contact Information 
 

All Registrations MUST BE submitted to your local 

Public Health Inspection office 14 days prior to 

the event. 
 

MELFORT/TISDALE   306-752-6310 

NIPAWIN                  306-862-7230 
 

 
 

 
 

 

This Service is a service of the  KELSEY TRAIL 

HEALTH REGION.  For more information about 

this or other services of the Kelsey Trail Health 

Region contact the Regional Office at (306) 

873-6600 or visit our website: 

www.kelseytrailhealth.ca 

  

Provincial Health Line—24 hour health advice 

 

             
Remember… When in doubt, THROW IT OUT! 
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Registration process for a food service 

at a community event 

Community associations, service clubs, multicultural 

associations, churches, sport teams and 

recreational clubs must obtain from and apply to 

their local Public Health Inspection office at least 14 

days before an event.   
 

Menus 
Keep your menu simple.  Foods should be limited to 

hotdogs,   commercially   precooked   hamburgers 

and ready-to-eat foods. 
 

Booth Design 
Design your booth/table with food safety in mind. 

The ideal design will have an overhead covering, 

be entirely enclosed except for the serving window 

and have only one door or flap for entry.     The 

booth should be constructed with smooth, 

impervious and easily cleanable surfaces.   The 

design of the booth should protect the public from 

hot surfaces and other potential hazards (tripping 

hazards, etc.). 

 
Only  food  workers  may  be  permitted  inside  the 

food preparation area.   No animals are to be 

present within the booth. 

 
The more your food is exposed to the outdoors, the 

greater the likelihood of contamination. 
 

Cooking 
Hotdogs and Hamburgers should be cooked to 

71°C (160°F) or above.  A thermometer should be 

used to check cooking temperatures of your foods. 

Cooked hotdogs and hamburgers require 

adequate hot holding temperatures of 60°C (140°F) 

or above. Chafing dishes, steam tables or 

equivalent can be used to hot hold your cooked 

Foods. 

 

  Food should be kept out of the ‘Danger Zone’ – 

  4°C (40°F) to 60°C (140°F) at all times, except      

  when cooking. 

               
 

Food Source 

Food should be purchased from an approved 

source (i.e. grocery store etc.) Any pre-event 

preparation should be done in an approved 

facility. 
 

 

Cold Storage 
Foods that require refrigeration must be kept at or 

below 4°C  (40°F) and held at that temperature 

until ready to cook.  Allowing  hazardous  foods  to  

remain unrefrigerated for too long has been the 

cause of many episodes of food poisoning. 

 

 

Transportation 
If food needs to be transported from one location 

to another, keep it well covered and provide 

adequate temperature controls.  Use refrigerated 

trucks or insulated containers to keep cold foods 

at 4°C (40°F) or below. 
 
Neglecting transportation can undo all the good 

of your other measures to prevent food poisoning. 

 

 

Hand Washing 
Provisions must be made for adequate hand 

washing facilities.  If possible, hot and cold water 

under pressure should be available. A temporary 

hand washing station or a large camping/picnic 

jug of hot water with a spigot full of water, a soap 

dispenser, a roll of paper towels and a bucket to 

collect  waste  water is  required.  The hand 

washing station is to be accessible at all times. 

HAND WASHING SHOULD OCCUR:  before work, 

frequently throughout the day and after smoking, 

using   the   washroom,   handling   soiled   items, 

handling raw food, coughing or  sneezing, 

touching hair, face or body and taking out the 

garbage. 

 
 
 

Ensure waste water is discarded in a sanitary sewer 

or other approved method of sewage disposal. 
 

The use of disposable gloves can provide an 

additional barrier to contamination, but GLOVES 

ARE NOT A SUBSTITUTE FOR HAND WASHING. 
 
Frequent and thorough hand washing remains the 

first   line   of   defense   in   preventing   foodborne 

disease. 

 
 

Health and Hygiene 
Only  healthy  workers  should  prepare  and  serve 

food.  Ill or unclean personnel are the frequent 

cause of foodborne disease, and should not be 

included in the event.  Workers should wear clean 

outer garments and should not smoke in the booth. 
 
It is HIGHLY recommended that at least one 

individual per shift/event is a Certified Safe Food 

Handler (i.e. FoodSafe Certification). 

 

Food Handling 
Avoid hand contact with raw, ready-to-serve foods 

and food contact surfaces.   Disposable gloves, 

tongs, napkins or other tools should be used to 

handle foods.   It is best to have a cook, a server 

and a cashier. 

 

 

 

Healthy People in Healthy Communities 


