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 All foods must arrive on site in a ready to assemble state (i.e. no slicing, dicing or washing on site). 
 
 Displayed foods must be pre-packaged, enclosed in cabinets, covered and protected from potential 

sources of contamination. 
 
 All food products must be supplied from approved (inspected) sources (e.g. commercially 

manufactured, grocery store, restaurant). 
 
 All hazardous foods are to be maintained at: 

     – 18oC (0oF) or lower for frozen foods, 

     4oC (40oF) or lower for refrigerated foods, 

      60oC (140oF) or higher for hot-held foods. 
 
*Foods must be cooked to an internal temperature of 74oC (165oF) or higher. 
*A probe thermometer must be used to verify internal temperatures of these foods. 
 
 Each cooler must be supplied with an accurate indicating thermometer. 
 
 Hazardous foods being transported must be maintained at 4oC (40oF) or lower or 60oC (140oF) or 

higher. 
 
 Steam tables, thermally insulated containers, or heating elements may be used for hot-hold foods 

provided they maintain the product at 60oC (140oF) or higher. 
 
 Food products and equipment must be stored a minimum of 6 inches (15 cm) above the floor surface. 
 
 All non food contact work surfaces must be cleaned regularly using potable water and detergent. 
 
 A sanitizing agent must be available to disinfect surfaces.  A 100 ppm solution of household bleach 

and water in a spray bottle is recommended. A 100 ppm equals 1 tablespoon per gallon of water, or 5 
ml per litre of water. 

 
For further information, please contact the Public Health Inspector at the number below. 
 
 
Inspector:                   Operator:        
 
 
Date:    Date:              
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681 Commercial Street           1-800-563-2808   70 Joseph Street, Suite 302 
North Bay, ON   P1B 4E7          Parry Sound, ON   P2A 2G5 
Tel:   (705) 474-1400          Tel:   (705) 746-5801   
Fax:  (705) 474-9481         Fax:  (705) 746-4601 
  
Toll Free 1-800-563-2808 www.healthunit.biz


