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RECOMMENDATION
That the Medical Officer of Health be directed to explore implementation of a mandatory
food handler training and certification program in Peel Region and report back to
Council.

ociated with food and water are common and usually preventable.
food handler is present in every high and moderate risk food premises at all times during
Currently Peel Public Health offers a voluntary food handler training and certification
Research has shown that food handler training and certification programs increase
compliance with safe food handling principles.

DISCUSSION
1. Background
There are an estimated 2.2 million reported cases of enteric illness associated with food and
water in Canada each year, and for a variety of reasons this is significantly under-stated.
Between 2004 and 2009, Peel Public Health received approximately 7,000 individual reports
of diseases associated with food or water. Enteric disease is a source of preventable pain
and suffering for those afflicted, a significant stressor on limited health care resources, and
an important cause of unproductive time.
There are many opportunities during food preparation and service for mistakes leading to
food-borne illness to occur. These include insufficient cooking temperatures, cross
contamination, inadequate refrigeration, inadequate cleanliness/cleaning of food products,
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and poor personal hygiene of food handlers. Adhering to safe food handling principles at
every stage of food production can significantly reduce the risk of food-borne disease.
The Ontario Public Health Standards (Food Safety Protocol) requires that the Board of
Health ensure that a food safety education program is available to food handlers of all food
premises (high, moderate and low risk). The Protocol also requires promoting that a
minimum of one operator and food handler each be certified in all high and moderate risk
food premises, and that at least one certified food handler be present at all times during
operation.
For many years, Peel Public Health has offered and promoted a voluntary food handler
training and certification program. This program reaches a limited number of food handlers
relative to the total number of food handlers and managers employed in the approximately
3,393 high and medium risk food premises in Peel region. The following number of food
handlers were trained and certified in the past three years:
- 2009 - 1,380
- 2008-1,313
- 2007 - 1,018
2. Findings
A scan of the literature suggests that food service workers often lack safe food handling
knowledge, particularly with respect to temperature control, personal hygiene and cleaning
and disinfection of food utensils.
In April, 2009 the Halton Region Health Department in collaboration with Ryerson University,
conducted a study of food safety compliance rates in Halton in 2007 and 2008. The goal
was to assess whether compliance rates in high and moderate risk premises was influenced
by the presence of a certified food handler. The data revealed that the presence of a
certified food handler was associated with a decrease in the frequency of critical food safety
violations.
A number of jurisdictions across Canada currently require mandatory training and
certification of food handlers. These jurisdictions include the provinces of British Columbia,
Saskatchewan, Nova Scotia and Alberta, and the cities of Toronto, Brantford and Winnipeg,
Manitoba. The City of Toronto Municipal code requires that all food premises must have at
least one certified food handler in a supervisory capacity, on duty at all times. At the
discretion of the medical officer of health, large and/or complex food operations may be
required to have more than one certified food handler on duty.
A 2002 evaluation of the Toronto Public Health food safety performance disclosure program
found that food premises with at least one certified food handler were much more likely to
receive a "Pass" inspection notice than premises without a certified food handler. Other
studies have also found that food premises were considerably more likely to fare better
during inspections by regulatory bodies when their management had received food safety
training.
In 2007 and 2008, surveys were conducted to measure satisfaction with the Foodcheck
Peel food safety performance disclosure program among food operators, the general public
and Peel Public Health staff. The majority of food operators (82 per cent) who responded to
this survey were in favour of a mandatory food safety training program. One of three next
steps reported to Council in December, 2008 was to give consideration to developing a
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mandatory food handler training and certification program for employees of high and
moderate risk premises.
If food handler training and certification were to be made mandatory in Peel using a similar
approach to that adopted in Toronto, it is estimated that upwards of 10,000 operators and
food handlers would need to become trained and certified. In addition, turnover in the food
industry would require on-going training programs. As is the case in Toronto and other
jurisdictions it is anticipated that a variety of training and certification programs could be
accredited as equivalent to the Peel Public Health training and certification program (e.g.
Traincan, ServSafe, selected quality assurance programs, and training programs provided
by other health units). This would address the increase in demand for food handler training
that would result from implementation of a mandatory program.
3. Proposed Direction

The currently available information suggests that a mandatory food handler training program
would be a positive step in reducing the risk of food-borne illness. It could be possible to
introduce such a program at little or no cost to the Region, if costs were to be recovered as
fees for those undertaking the training.
It is therefore recommended that the Medical Officer of Health be directed to take the next
steps (including consultation with stakeholders) in the development of a mandatory food
handler training and certification program in Peel Region and report back to Council.
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CONCLUSION

Studies in the literature and experience in other jurisdictions suggests that mandatory food
handler training and certification reduces the frequency of concerns in food premises which may
lead to food-borne illness. A recent survey of Peel food handlers found that 82 per cent of those
responding favoured a mandatory food handler training program. Further study and stakeholder
consultation to develop an appropriate program for Peel Region is recommended.
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