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Bureau of Microbial Hazards: our roles

Conducts research and establishes food safety policy and standards
Provides reference services and maintains scientific networks

Microbiological Research Division scientists are listed as
experts/advisors in national/international committees, such as:

o Mirror committee (Microbiology) of the Standard Council of Canada

o Roster of experts of the FAO/WHO Joint Experts on Microbiological Risk
Assessment (JEMRA)

Conducts pre-market assessment of Novel Foods
Conducts health risk assessments (HRAS) in support of food safety
investigations

Educates consumers about safe food handling and cooking practices
and informs them about potential risks
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Foodborne illness in Canada

1in8

Many foodborne ilinesses Educating Canadians on
: S can be prevented by the role they play in food
Foodborne iliness statistic following safe food handling safety is critical, especially
and cooking practices for vulnerable populations
* Itis estimated that1in 8  clean « children ages 5 and under
people (4 million people in . separate - people who are pregnant
]E:ar&%da) ar_ﬁ aftected by « cook « people with weakened
oodborne iliness every . chill immune systems

year - adults ages 60 and over
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Link between food safety and nutrition

« According to the World Health Organization, < Foodborne iliness often involves symptoms
food safety and nutrition are inseparable such as:

o access to sufficient amounts of safe and
nutritious food is key to sustaining life and
promoting good health

- Reduced appetite
- Vomiting
- Diarrhea

« Nutrition also has physiological linkages with
foodborne disease
o optimal nutrition can enhance resistance to
disease

o poor nutrition can increase susceptibility to
or severity of certain diseases

Decreased
intake and/or
absorption or

nutrients in the

bod

Increased ri_s_k of
undernutrition

Reference: WHO Food safety 7



https://www.who.int/news-room/fact-sheets/detail/food-safety
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Increasing public awareness about food safety practices

Health Canada implements ongoing, proactive food risk communication activities that promote safe food
handling education and awareness, such as:

clean. 1
cook. chill.

Web content

Marketing campaign Videos Online courses
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Development of the Safe Recipe Style Guide

 Memorandum of Understanding with the US Partnership for Food Safety Education was signhed

in January 2023
o Work to adapt the Safe Recipe Style Guide began
o Studies show that when consumers follow recipes with food safety handling instructions, they increase

food safety behaviours

« Safe Recipe Style Guide provides
o Guidelines for easy edits to any recipe to improve food safety practices
o Ready-to-use text to address the most common food safety mistakes in the kitchen

« For the Canadian adaptation input was provided from internal and external sources:

o Bureau of Microbial Hazards science experts .
} This shaped

revision prior to
publication

o Communications and Public Affairs Strategic Communications and Marketing teams
o Early adopters, e.g. health non-government organizations

Reference: Recipe Modification Improves Food Safety Practices during Cooking of Poultry



https://pubmed.ncbi.nlm.nih.gov/27497133/
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Target audiences

Direct

Anyone who writes a
recipe that someone
else will use

Indirect

Anyone who reads
a recipe!

Examples of recipe writers:

Dietitians, home economists and their Examples of recipe readers:
associations - You +
Health non-governmental organizations (NGOSs)

Your spouse/partner/significant other +
Your family +

Your friends +

Your colleagues +

Chefs
Food industry and food industry associations

Food, health and wellness bloggers and
influencers

Organizations who work with at risk populations

Chatrities, religious and civic groups (that

produce cookbooks for fundraising) 10
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Heart and Stroke
Foundation of Canada

Half Your Plate
(Canadian Produce

Marketing Agency)

11
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Next steps - Engagement

« Health-related, non-government organizations such as Arthritis
Canada, Diabetes Canada, etc.

* Food industry and food industry associations

« Other government departments and agencies (federal, provincial,
territorial), e.g. health, agriculture

« Academia and students, e.g. dietetic, culinary, journalism

12
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Chill

Reference: WHO Promoting safe food handling

Key food safety messages
=3\ Clean

<

Key food
safety
messages

Separate
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https://www.who.int/activities/promoting-safe-food-handling

= Main and sub-messages

‘ ‘| 2 Main Messages /‘

Wash hands and surfaces often.

Rinse vegetables and fruit, but
don’t use soap.

Wash hands with soap and warm
water for at least 20 seconds.

Gently rinse under
cool running water.

For example:
Gently rinse pears under cool
running water.

Wash all surfaces, like [blank 1],
[blank 2], and [blank 3] used for
food preparation.

For example:
Wash countertops, cutting boards
and knives.

Scrub with a clean
vegetable brush under cool running
water.

For example:

Scrub sweet potatoes with a clean
vegetable brush under cool running
water.

14
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Separate: Don't cross contaminate from raw to cooked food

Don't rinse raw poultry or meat.

Wash [blank 1] after using it with raw [blank 2] before reusing it.

For example:
Wash cutting board after using it with raw chicken before
reusing it.

Use separate equipment and utensils such as [blank 1] and
[blank 2] for handling raw food and cooked food.

For example:

Use separate equipment and utensils such as serving platters
and tongs for handling raw food and cooked food.

Don't reuse marinades that were used on raw foods.

15
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O Main and sub-messages Cooking temperatures chart

Cook

Category c F
Cook: Cook food to proper temperatures and check to be RS

7 T
S u re Mechanically tenderized beaf and veal &3 15
o hy

B sure 1o 1urn mechanically torderized s1esk
over at e ce during cooking

Cook until internal temperature reaches  °C(__ _°F)ona
digital food thermometer.

Frozen raw breaded chicken products, T4 L]
for sxample, nuggets, fingers, strips, burgers

Py 40T

Ground poultry, for example, burgers,
meathalls, sausages

Keep hot food hot at or above 60°C (140°F) before serving. ey ———

Sauffing, cooked alone of in pouliry
Whole

Reheat leftovers to an internal temperature of 74°C (165°F).

Garme e ats

Ground meat, meat mintures,
Ground Wnison nd SEUISge

3
-
Leftovers 4 L
Hot Dogs ; T4 w5 £
7

Dt alle, Mocse, Caribou o reindeer,
BNk, POAGHOTR

-3 -3 -3 &
in n n o

Stulling, cookid dlohe of in Gar bird T4 s
Whale a2 @0

hl Ll

(Y Canadi
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Storing leftovers

Chill: Keep cold food cold by refrigerating or 4 (40P Food Seciom
freezing prom pt|y Ottt vagutenion

Keep cold food cold at or below 4°C (40°F). 33”5 f@ mgm
Put leftovers away in the fridge within 2 hours, or pr———

sooner if they are in warm location. ©) @ )
3 to 4 days ‘-,_ 4 to 6 months
Follow safe food storage guidance in Storing

leftovers to help save money and decrease food
waste. O ' =

Meat broth, stock and gravy

3to 4 days 4 to 6 months

=¥
O ™ =

2to 3days & v 4 months

b
e

Get more Food Safety tips
See Food safety tips for leftovers

 Hm Vageaty tha King i FgM of Canada. 88 regresented by The Mewster of Hesith, 2024
Cot HBAIHN0MEPTF  SEN IT8-0060- 720642 Pyl 240001

Bl iom B, Canada
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https://www.canada.ca/en/services/health/publications/food-nutrition/infographic-leftovers.html
https://www.canada.ca/en/services/health/publications/food-nutrition/infographic-leftovers.html
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Introduction of Recipe Demonstration from ELLICSR Kitchen

Daniela Fierini, RD and Geremy Capone, Wellness Chef

Orange Chestnut Turkey Stuffing

18
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Switch to the Recipe Demonstration
from ELLICSR Kitchen

19
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Food Safety Quiz
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V- How long should you wash
your hands with warm water

and soap? At least . ..
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/- What Is the best way to tell if
your food iIs properly

cooked?
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Next steps — Research

« Astudy by Godwin et al. (1) found that food safety instructions

Incorporated into recipes had the potential to change reported food safety
behaviors in older adults.

« A previous study (2) of consumers (186 total) at Kansas State University
and Tennessee State University found that adding food safety instructions
to recipes improved food safety behaviors.

(1) Godwin, S., R. Stone, S. Cates, K. Kosa, and M. Ball. 2013. Educating older adults about food safety using an annotated “tasty and safe”
cookbook. J. Food Prot. 76(Suppl. A):98.

(2) Maughan C, Godwin S, Chambers D, Chambers E IV. 2016. Recipe Modification Improves Food Safety Practices during Cooking of Poultry.
Food Prot. 2016 Aug;79(8):1436-9. 23
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Next steps — Research
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Joint research study with the University of Western Ontario

-

A research study
will be conducted
to determine
whether the
addition of food
safety (FS)
Information
included in a test
recipe leads to use
by participants.

\_

~

>

Participants in the
study will be
randomly assigned
to either a control
or test group.

Control group ->
given typical recipe
with no FS
Instructions

Test group ->
given modified
recipe with added
FS instructions

\_

2

-

Observe groups to
determine:

- which groups are
making FS errors

- where errors are
being made

- how to mitigate
FS errors

\_

\

24



Food Safety Online Course (FSOC) for Health Professionals Pilot Study

? Canadian RD volunteers wanted ,g

The link to the
study Is:
https://bit.ly/47Ca
c9k

The purpose of the
research is to test
the content and
format of the
FSOC to determine
If it IS meeting its
objectives.

Hurry, study
closes Oct. 31,
2024.

25


https://bit.ly/47Cac9k
https://bit.ly/47Cac9k

Question & Answer Session
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How could you use the
Safe Recipe Style Guide In
your work?
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