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SINK REQUIREMENT FOR EVENTS & TRADE SHOWS

FINAL COOKING/SERVING/HANDLING
OF FOODS EXCEPT RAW
MEATS/POULTRY/SEAFOOD

NO PREPARATION

FuLL PREPARATION AND/OR HANDLING
OF RAW MEATS/POULTRY/SEAFOOD

(Consider this a mini restaurant kitchen)

~

Adequate Number of Immediate Adequate Number of Access to
Handwash Basins Access to Handwash Basins 2-compartment sink
2-compartment sink
o Maximum 1 or 2/ _ 30 second walk or
Minimum of 1/booth booths Minimum of 1/booth 50 e
Temporary Handwash May share; location Temporary Handwash Location and setup
basins may be must be pre-approved basins may be must be approved by
acceptable at the by CHR. (some acceptable at the CHR.
discretion of the CHR. conditions i.e. discretion of the CHR.

volume and/or
length of event; may

require their own 2 :
comp. sink) Require adequate

numbers of
extra utensils that are
protected.( i.e. covered
bus pan, wrapped in
plastic wrap)

v

HAND GEL is only acceptable when a handwash basin
is in close proximity (cannot be a washroom sink)
and when there is only

. ,,

Beverage pouring Serving pre-portioned

Limited h_andllng of no preparing mixed drinks |_tems prepared

_hon-perishables or handling garnishes in an approved

(i.e. pouring crackers . . food prep area, using
into basket) (i-e. wine, beer, pop) utensils for handling food

(i.e. ladling soup)

Calgary Health Region, Environmental Health, Vendor Package 2008 7



“
g

.‘( calgary health region

TEMPORARY HANDWASH STATIONS

The CHR Food Establishment Policy requires on-site handwash at Special Events and Trade
Shows. A temporary handwash station may be permitted in limited circumstances.

Here is a description of the temporary handwash station required by each participant, to be set-up
in their booth if they are handling unwrapped foods:

1. A fresh water source in a holding container with a minimum capacity of five (5)
gallons or twenty-two (22) litres is required. The water temperature should be
between 30°C - 45°C. The acceptable method for washing hands is in the
stream of running water for approximately 20 seconds and not in water that is
resting in the catch basin.

e l.e. afive (5) gallon (22 L) camping jug or coffee urn with a tap or spigot,
filled with water that is maintained at proper temperature. A Cambro coffee
urn is ideal.

2.  Anenclosed collection system to catch the waste water from the handwashing
procedure. The waste collection system must be equal or greater in capacity
than the water source. This can be achieved by inserting a large funnel into an
empty five (5) gallon pail.

e l.e. alarge automotive funnel will fit entirely over the top of an open five (5)
gallon pail. A smaller funnel can be inserted into a hole in the lid of the pail.
The funnel should be large enough to trap all waste water.
3. Single-use towels and liquid soap in suitable dispensers.

Handwash stations must be operational before any unwrapped food is handled.

Waste water shall be disposed of in a toilet or other receptacle connected to a sanitary sewer.
Do not dump waste water into storm sewer.

For more information,
please contact our office at 943-8095
or www.calgaryhealthregion.ca/envhealth
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Food Storage Temperature Record

Critical Limits: Cold storage less than 4°C (40°F)
Hot Holding — Food internal temperature > 60°C (140°F)
(MUST BE RECORDED ONCE EVERY 2 HOURS)

DATE FOoOD/EQUIPMENT TEMPERATURE | TimE INITIALS OF e R
MEASURED | " | MoNniorR | " T
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PERMISSION TO USE AN APPROVED FOOD ESTABLISHMENT

DATE:

TO: Calgary Health Region, Health Protection, Environmental Health.

FROM:

(Owner's Name)

(Food Establishment Name)

(Address)

(Phone Number)

Please be advised that

(Owner of Food Vending Vehicle/Caterer)
of

(Name of Special Event/Food Vending Vehicle/Caterer)

has permission to use the above noted food establishment as a base of operation. He/she is
permitted to use the facilities at this food establishment for the following:

[] food preparation

[] storage
[] cleaning of equipment/utensils

[] other:

During the following times:

Hours (i.e. 8:00 am - 2:30 pm)

Day (i.e. Monday - Friday)

Effective (i.e. 4 June 05 - 30 Aug. 06)

(Signature of Owner of Base of Operation)
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How To Mix A SANITIZING SOLUTION

What you will need to start:

Teaspoon
Measuring cup
Spray bottle — label container “sanitizer”

PowbE

Ordinary household bleach solution. Do NOT use bleach with fibre guard or fresh scent.

Use sanitizing solution on utensils and equipment such as cutting boards, knives, cooking

utensils, and counter tops.

Sanitizer How to Mix

Solution Strength

Chlorine Solution >Mix ¥z teaspoon of household
bleach with 1 litre of water
>Mix one tbsp. per gallon of water
>Mix %2 ounce per gallon of water
>Mix 2mL per litre of water

100 PPM Chlorine

Quaternary Ammonia Follow manufacturer’s instructions
Solution (QUATYS)

200 PPM QUATS

lodine Solution Follow manufacturer’s instructions

Between 12.5 PPM and
25 PPM lodine

Tips to Remember:

e Make a new sanitizing solution at the start of your event
¢ Do not mix bleach with detergent

e Use test strips to check the strength of the sanitizing solution

e Replace sanitizing solution when solution strength is less than the required strength as
noted above, since the strength of the solution will weaken over time.
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APPROVAL INSPECTION CHECKLIST FOR SPECIAL EVENTS & TRADE SHOWS

All foods must be prepared in an approved facility. Ingredients must be from an approved
source.

Food booths must be ready for approval inspection 1 hour prior to event starting.

All foods must be protected from contamination (i.e. public handling, coughing, sneezing, dust,
etc.) during preparation, processing, and storage, and display.

Foods and utensils must be stored in a sanitary location off the ground and separate from
all chemicals and staff personal items.

All perishable foods (i.e. seafood, meats, dairy products, etc.) must be kept at temperatures
below 4°C (40°F) or above 60°C (140°F).

All booths handling perishable foods must have Food Storage Temperature Record charts.

A suitable thermometer that is capable of measuring temperatures between 0°C (32°F) and
100°C (212°F) is required for perishables (i.e. digital probe thermometer or infrared )

Foods must be transported from food establishments in a manner that prevents contamination
and keeps the food at temperatures below 4°C (40 °F) or above 60°C (140°F).

All booths handling unwrapped food require a suitable handwash station.

Handwash stations must be provided with liquid soap and single use towels in proper
dispensers.

Hot and cold water must be functioning at all utensil washing sinks and handwash stations.

Water supplied to concessions must be potable and all water lines must be of potable water
grade material. All lines must be sanitized with an approved solution prior to operation.

An approved sanitizer & sanitizer test strips must be available on site for utensil washing
and sanitizing of surfaces. Surface sanitizer should be pre-mixed and readily available (i.e.
spray bottle). Examples of approved sanitizers are:

e 100ppm chlorine solution (¥ teaspoon household bleach per litre water)

e 200ppm gquaternary ammonium solution

e 12.5ppm iodine

Liquid waste must either be discharged directly to an approved sanitary sewer or stored in a
totally enclosed waste water holding tank and dumped as necessary into an approved
sanitary sewer.

All surfaces must be of smooth, washable construction and in good repair.

All floor surfaces must be durable, smooth, easily cleanable, non-slip waterproof material and
constructed in a manner to prevent contamination from rain. Events that run one day or less
may be exempt at the discretion of CHR.

Adequate numbers of garbage containers must be provided for operators and customers.
All lights must be shatterproof or provided with protective covers.

At least one food handler in charge should have successfully completed one safe food
handling course provided by or satisfactory to CHR. It is recommended that all food
handlers take the basic food handler course.
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CALGARY HEALTH REGION TRANS FAT REQUIREMENTS

have you changed your oil yet?

As of January |, 2008 all margarines, all spreads made with
margarine, and all fats and oils used for frying, deep-frying,
sauteing or grilling must have no more than 2% of the total
fat content as trans fat.

=
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teaders in health - a partner in care

Read the Label — If you see the words hydrogenated or
shortening in the ingredient list, the product has artificial trans fat.

2  The Nutrition Facts panel can help are
you ca}culate' what percentage of P’!}!g!}fg!lml:aﬂs
the product’s total fat content is %Dl Vale
trans fat: Caones o0
——————— | Fati0g 15%
(3 g trans fat = 10 g total far) x 100% | Saturated2g '
L +Trans 3 g
#* This product contains 30% | Cholesterol 0 mg
Trans Fats and does NOT Sodium D mg 0%
meet the requirements, Carbohydrale0g 0%
Fibre 0 g 0%
Calculation: Sugars 0 g
(g trans fat + g total fat) x 100% Protein 0 g
VitA 0% VitC 0%
Calcium 0% Iron 0%

These Fats & Oils MEET the New Requirements:

100% Vegetable Qils - canola, | * also low
safflow: live, corn, sunflower and
sesame oil

drogenated Margarine

These Fats & Qils DO NOT Meet the New Requirements:
Hydrogenated Qil

Shortening & Liquid Shortening

Hydrogenated Margarine

For more information contact:
Trans Fat Reduction Strategy Ty

3-1229 () i
(403) 943-1229 jr calgary health region

no.transfats@calgaryhealthregion.ca leaders in health - a partner in care

Calgary Health Reqgion Trans Fat Requirements
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