[F Peel Region

Public health guidelines for food safety at special events

Food vendor checklist

Food handlers
[ food handler certificate(s) available for review by public health inspector
U hair restraints

U aprons

Handwashing station

L] warm and safe water supply

[ water container with dispensing valve
U liquid soap

U paper towel

I:l wastewater container

Food safety management

U probe thermometer

L1 thermometer for cooler/hot holding units
L ice/ice packs

U cooler unit

[ food storage container and coverings

Utensils and equipment

O secure booth (in good repair)

[ overhead canopy

[ tables/shelves/racks

[ disposable eating utensils

[ 4 sets of wrapped cooking utensils

[ cooking equipment

Waste disposal
[] garbage bags/container
[] wastewater container

[ grease container
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For more information about personal services, please contact Peel Public Health at
905-799-7700, toll-free 1-888-919-7800, and ask to speak to a Public Health Inspector, or
by email at peelhealth@peelregion.ca.


https://peelregion.ca/
mailto:peelhealth%40peelregion.ca?subject=Food%20safety%20at%20special%20event
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