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Purpose

• Review Food Safety Inspection 
Standards

• Share proposed Food Safety Disclosure 
Cards

• Explain how the Food Safety Cards 
work
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Inspection Program Policy 
Standards

1. Non-Critical Violations
2. Critical Violations
3. Charges (Provincial Offence Notice)
4. Closure of Premises
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1. Non-Critical Violations

Unless extreme, do not pose a
direct and significant risk of food 
borne Illness

– Operator given until next inspection 
to correct

i.e. Lack of refrigerator thermometer
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2. Critical Violations

Pose significant risk of food borne
Illness.

– Operator given 48 hrs to correct 
(some exceptions may apply)

– Short-term corrective measures in 
place

i.e. Food held above 4 Celsius
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3. Charges

Charges are laid when:
– Violations cited on a prior inspection are 

observed on subsequent inspection 
(Repeat violations)

– Failure to meet work schedule set by PHI
– Flagrant/excessive violation of obvious 

critical food safety issue
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4. Closure of Premises
• Consult with a Manager to conduct 

a Risk Assessment:
– Major malfunction of hot/cold 

holding
– Lack of running potable water
– Housekeeping, sanitation or pest 

issues so extreme that pose a 
risk to safe food handling
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Food Safety Disclosure

Food Safety inspection results disclosed 
to the public in 2 ways:

1. Electronically - Food Safety Zone 
Website

2. Certificate of Inspection
– Current: use of Green Card
– Proposed: use of Green, Yellow and 

Red Cards
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1. Electronically - Food Safety 
Zone Website

• Website designed to provide the 
public with food safety inspection 
results



2. Current Green Card
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2. Certificate of Inspection 
Green CardGreen Card
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2. Certificate of Inspection 
Yellow CardYellow Card
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2. Certificate of Inspection 
Red CardRed Card



Disclosure Card Issued: 
GREENGREEN

Type of 
Infraction

Definition Example Corrective 
Action

Non-Critical or 
No Infractions

Do not normally 
pose a direct risk 

of food borne 
illness.

Floors are not 
clean and in 
good repair

Infraction 
recorded and 
compliance 

schedule set by 
next routine 
inspection.
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Disclosure Card Issued: 
YELLOWYELLOW

Type of 
Infraction

Definition Example Corrective 
Action

Critical
Food handling 

error that poses 
significant risk of 

food borne 
illness.

Hazardous food 
is not held at 
4°C (40°F) or 

less

Up to 48 hours to 
correct deficiency. 

Short-term 
corrective 

measures in place.
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Disclosure Card Issued: 
REDRED

Type of 
Infraction

Definition Example Corrective 
Action

Critical 
resulting in 

Closure

Food handling 
error that poses 

significant risk of 
food borne 

illness and is an 
immediate health 

hazard.

Lack of a 
running potable 

water supply. 

Premises closed 
until deficiency 

corrected and re-
inspected by PHI.
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Thank you for your time.

Questions?


