GUIDELINES FOR SERVING FOOD AT EVENTS AND MEETINGS
Serving food at university events or meetings requires adherence to safety and food handling best practices
to ensure the well-being of attendees and compliance with university policies. This guide provides essential
information to help minimize risks and maintain high standards of safety and hygiene. This document is
intended for those serving or coordinating food at events and is not a comprehensive food handling manual.

It should be used in conjunction with other event guidelines outlined in the university’s risk management
framework.

Food Handling and Safety Guidelines
1. General Food Safety

e Personal Hygiene:
0 Wash hands thoroughly before and during food handling.
o0 Avoid direct hand contact with food; use gloves, tongs, or serving utensils.
e Food Preparation and Storage:
0 Use separate utensils and serving materials for raw and cooked food.
o Clean and sanitize serving tools and surfaces frequently.
e Allergen Awareness:
o0 Clearly label foods with ingredient lists, highlighting potential allergens (e.g., peanuts,
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Updates will occur every 2 years or as legislatons changes.


https://shared.ontariotechu.ca/shared/department/campus-safety/documents/campus-security-occurrence-report-form-adg21.pdf



https://ontariotechu.ca/campus-services/safety-security/incident-reporting.php
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Updates will occur every 2 years or as legislatons changes.


https://www.ontario.ca/files/2024-03/moh-food-safety-manual-en-2024-03-07.pdf
https://files.ontario.ca/moh-guidelines-operational-approaches-for-food-safety-guideline-en-2019.pdf
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