
SafetyNET Lesson Plan

SafetyNET STEP 1: Tell Us About You

First Name

Last Name

E-mail Address

Ontario School Board

School

Community 

Urban
Suburban
Rural

Number of Students

Student Work is Completed

 

Give me credit for this lesson on the site.

 

I agree to the Terms and Conditions and have read the Teacher Guidelines.



SafetyNET STEP 2: Describe Your Lesson

Classroom Management Pre-Planning

1. Provide a descriptive title for your learning activity. 

2. Choose the length that best describes your lesson.

Full semester
Multiple weeks
One week
One period

3. Choose the Ontario course code. 

4. Provide learning goals of the activity. 



5. Generally describe your classroom lab setup with main equipment and areas.

6. There is a link here to your subject area's full Overall and Specific required Ministry 
Expectations. Click here for safety expectations summarized for each tech course code. 
These will create a pop-up window for copying and pasting into the field below. Copy and paste 
some safety expectations your lesson will cover.



7. There may also be local by-laws or staff guidelines applicable to your school community in 
general that affect how you teach your subject area for health and safety. Being in an urban or 
rural environment can offer unique challenges to a technological education program. Your 
department or school may also have a health and safety manual you can attach as a file later. 
Include any details or best practices here on what you refer to.

8. Coming from industry and experience as a technological educator, there is prior teacher 
knowledge that you would recommend for your classroom, focused on health and safety. 
Include information on recommended certifications for your subject area.

9. Many teachers use these as a basis of training for prior student knowledge. Check off 
which ones you use currently. A pop-up window is available through these links.

Passport to Safety
Introduction to WHMIS



10. Prior to specific project work, describe your general introductory unit on health and 
safety in your classroom.

11. Check off what Personal Protective Equipment may be applicable in your classroom in 
general for health and safety. 

safety glasses (shatterproof - may need side guards)
coveralls / lab coat / apron (protective clothing)
gloves (latex and standard)
gloves (chemical resistant)
welding gloves and face shield
dust mask (breathing protection)
respirator (breathing protection)
appropriate footwear (may imply steel-toed work boots or closed toe and heel shoes)
hair net
hair tied back
hearing protection - ear plugs
removing jewellery and fashion accessories
hard hat
safety harness
reflective vest
no electronic devices



12. Describe your student safety training assessment strategies. Click here for a pop-up to 
review the Growing Success document that defines assessment for learning and as learning. 

13. Some technological classroom areas are more complex and need layout planning, 
maintenance, and special resources available, especially when sharing rooms. Detail general 
housekeeping, organization standards and student clean-up procedures from your 
experience. 



14. Detail safe storage facilities in your classroom for course specific materials.

15. Explain any special learning considerations and best practices for your classroom 
focused on safety. Are there left-handed students in your class? You may naturally include 
accommodations and modifications. Showcase special approaches or methods you use for 
exceptional students, multiple-intelligences, differentiated instruction, ESL, gifted, or physically-
challenged students.



16. Include information on your safety procedures for disposal of waste materials. This could 
include food scraps, hairstyling chemical, dust collection, combustible wipes, or waste oil.

17. Company's coming! Educational Assistants, volunteers, student teachers, and classroom 
guests with administrators are in your classroom. Provide your experience on elements of safety 
training that need to be communicated to these participants for your subject area such as 
wearing safety glasses, maintaining distance from machines, or how to communicate an 
emergency or issue to the teacher. 



18. Emergency procedures to pre-plan in general for your technological education classroom 
depends on your subject area. There may be steps for students, steps for administration, for 
assisting teachers, or directions for emergency assistance arriving at school. Detail how you 
cover these in your classroom. Include fire exits, extinguishers, first aid station, eye wash 
station, and electrical shut-off switches (panic buttons). Possibly detail AED location (if 
available) and first aid trained staff member locations for your records. 

19. Does your Board have a technological project approval process?

Yes
No
Unknown

20. Select (all that apply) that complete equipment inspections in your board.

Teacher
Department Head
Board Instructional / Subject Area Leader
Board Facilities Teams
Independent Contractors
Ministry of Labour



21. Select Federal and Provincial Safety Legislation and Policies, Government 
Departments, and Associations which may be applicable to your subject area. Click on any of 
them to open up a pop-up window to reference their website. Consider adding any resources 
you find to your lesson. 

Health Canada
Ministry of Labour
Ontario Workplace Safety and Insurance Act
Food Safety and Quality Act
Ontario Health Protection and Promotion Act
Ontario Highway Traffic Act
Ontario Fire Code
Ontario Building Code
Workplace Hazardous Materials Information System (WHMIS)
Workplace Safety and Insurance Board (WSIB)
Occupational Health and Safety Act (OSHA)
Apprenticeship and Certification Act (ACA)
Canadian Standards Association (CSA)
Canadian Society of Safety Engineering (CSSE)
Ontario Service Safety Alliance (Hospitality and Tourism) (OSSA)
Canadian Centre for Occupational Health and Safety (CCOSH)
Construction Health and Safety Association of Ontario (CSAO)
Ontario School Boards Insurance Exchange (OSBIE)
Industrial Accident Prevention Association (IAPA)
Transportation Health and Safety Association of Ontario (THSAO)
Health Care Health & Safety Association of Ontario (HCHSA)

That's the end of general classroom management info. You can copy and paste the content from 
this section to any project you submit to the SafetyNET. 



That's So Cool! When Do We Start? 

22. Check off planning tasks you complete for this lesson. 
 

examine materials list (new, used, recycled materials)
review tool use plan (power and hand tools)
consider special preparation of recycled materials for this project.
review hazardous materials use - WHMIS, MSDS (attach files later)
safety check on specific equipment
review chemical and fire safety procedures
prepare tools
count or measure materials, evaluate efficiencies
check 'past due' dates on supplies
check student-accessible material supply areas are safe
re-do a safety demonstration
confirm all students completed training diagnostic assessment
confirm web resources and handouts are current
reconsider assessment and evaluation strategies
plan direct supervision time for difficult or high-risk production steps
plan direct supervision for flammable / toxic / corrosive materials handling
plan safe storage of in-progress student projects
plan cut off times for lab cleanup to begin
plan waste disposal, recycling
plan debrief on safety risk experiences with students
detail notes for teacher sharing classroom/lab



23. The Ontario Skills Passport identifies working safely as a work habit. Check off the skills 
relevant for this lesson here. For more information click here to go to their website.

Work Habits: Working Safely
Work Habits: Teamwork
Work Habits: Reliability
Work Habits: Organization
Work Habits: Working Independently
Work Habits: Initiative
Work Habits: Self-advocacy
Work Habits: Customer Service
Work Habits: Entrepreneurship
Essential Skills: Reading Text
Essential Skills: Writing
Essential Skills: Document Use
Essential Skills: Computer Use
Essential Skills: Oral Communication
Numeracy: Money Math
Numeracy: Scheduling or Budgeting and Accounting
Numeracy: Measurement and Calculation
Numeracy: Data Analysis
Numeracy: Numerical Estimation
Thinking Skills: Job Task Planning and Organizing
Thinking Skills: Decision Making
Thinking Skills: Problem Solving
Thinking Skills: Finding Information



24. The Ontario Skills Passport (OSP)  National Occupation Classification (NOC) code is a 
number that Human Resources and Skills Development Canada (HRSDC) has assigned to a 
particular occupation. To make safety training more relevant to students, check here and copy 
an example of career choice that has to be aware of the same classroom safety requirements.

25. Detail instructional strategies and assessment strategies for focusing on safety during 
this learning activity. Consider any IEP considerations applicable in your classroom.



26. Define the materials and equipment used for this learning activity. You can use the blank 
form that's provided here and save it to make it your own.  The layout helps you collect details 
showing the materials and equipment. It also provides space for equipment maintenance 
schedules, disposal of waste materials, training tracking, shielding or guarding details. 

27. Include any best practices or tips, tricks, and advice in your experience of completing this 
learning activity. Focus your answer on how you document safety training, and share 
information about your shop with other tech teachers. That’s an OCTElab SafetyNET!



28. Provide a short description of your project that can go with a reference image for the 
database. (Max 256 characters.)



SafetyNET STEP 3: Add Files and Videos

Please attach a project image for us to display with your short description in the database.

Please upload any supporting documents including safety components, lesson materials, 
assessment tools, digital resources, images, or videos. 

To bring your lesson to life, include online videos URL link files on the lesson plan page. Add 
as many as you like. 

Do you have a safety features map of your classroom you can share? Attach it here! 

Find the Material Safety Data Sheet (MSDS) for any of your materials clicking and searching 
here. Save it and add it to your digital resources to attach with your lesson.

The Ontario Ministry of Labour makes available a resource named Live Safe! Work Smart!  
It has a wide range of general safety and subject-specific resources available for use in the 
classroom and beyond. Click here to open a pop-up and copy and paste links that are your 
favorites here or download a resource you can use with this lesson and attach it later. You can 
also add any other URL links here that you think enhance this safety learning activity.



SafetyNET STEP 4: Tag Your Lesson

Add your own descriptive tag(s) to help users search for content like yours. 

Print your lesson to document your SafetyNET for your classroom. 

Submit your SafetyNET lesson.  
  
Plan to update lesson content or add digital resources later with your user login. Think about adding 
another lesson!  
  
Remember, most of your general classroom info is already in.  
  
You can 'Save As' and 'Modify' to submit a new lesson with new resources!
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	SubmitButton: 
	Add_your_own_de_Z3sEbETqrshQIZYj8NyaqQ: TFJ
TFJ3M1
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Passport
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Safety
Hospitality
HACCP
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Chinese
Arabic
Spanish
	The_Ontario_Min_z*rdFAg1h9Rr0WZafIwhsA: For Example:
Hospitality (Grade 11, College) TFT3C
Students will: Learn about economic and environmental impacts, health and safety standards, and
career opportunities related to the hospitality industry.
Impact and Consequences
OE: Identify and, where appropriate, apply health and safety standards in the hospitality industry.
Biological and Chemical Hazards Section I: pgs. 29-38, 39-41
Physical Hazards Section I: pgs. 2-22
Societal Issues Section I: pgs. 22-27
Workplace Law Section I: pgs. 4-26
	attachmentButton_Find_the_Materi_tclkS7q0gH2i1KxXu5Cp*A: 
	attachmentButton_Do_you_have_a_s_N78qfS4TEZeqTuwcKXvxaw: 
	attachmentButton_To_bring_your_l_mxRDVc0ISmpG9u5kmYK9rg: 
	attachmentButton_Please_upload_a_bfUD*yzABs3y4XeDA*QDnQ: 
	attachmentButton_Please_attach_a_YRUeLum0sbJwyBrGkrPvNw: 
	_28__Provide_a__OaVU6mfSpCjiNS*8ljHcNw: Physical safety demonstration, follow the proper procedures and techniques in order to prepare, store, receive, hold and serve food items properly, demonstrate Danger Zone temperature.
	_27__Include_an_MYA9n13eB5FUlAZpDYtWAw: The more that you can establish procedures for safe food handling the better your controls will be.  Manage inventory effectively so that you have fresh food or frozen food being moved in a timely manner.  Have the local board of health come in to your classroom to deliver the Safe Food Handlers course whenever possible so students receive actual certification.

A selection of the posters available from our health unit are in the resources included. As well, this site has a wealth of resources in multiple languages. 
The Danger Zone - Arabic, Chinese, French, Spanish
Handwashing for Food Handlers - Arabic, Chinese, French, Spanish
Manual Dishwashing - Arabic, Chinese, French, Spanish
Refrigerate Right - Arabic, Chinese, French, Spanish
Shawarma Preparation - Arabic

You can also review: (also available in French)
http://www.canfightbac.org/en/
http://www.canfightbac.org/fr/

As well, from the Ministry of Health and Long-Term Care: (also available in French)
It has links to useful videos on:

http://www.health.gov.on.ca/en/public/programs/publichealth/foodsafety/resources.aspx
http://www.health.gov.on.ca/fr/public/programs/publichealth/foodsafety/resources.aspx


Health and Safety has always been a strong documented component of all Technological Studies curriculum disciplines. The issues have always been with implementation of safety related curriculum expectations.

There seems to be a lot of confusion with:
● interpretation of health and safety regulation at all levels;
● the broad-based language in ministry documents;
● the vast number of resources available;
● the inconsistencies with shop layouts and safety instructional strategies

It is highly recommended that technology teachers:
● participate in on-going safety training
● work with local health and safety leaders in your school and outside community
● establish a network of technology teachers within your discipline
● communicate with tech teachers across the province through this network and share best practices 

Hospitality & Tourism Teachers of Ontario
http://groups.google.ca/group/tfj-teachers

● establish community partnerships to stay current in all aspects of your discipline, especially in terms of health and safety
● when it comes to health and safety, be sure that you take an “anal retentive” approach to instructional and assessment strategies - tracking and documenting is an important, critical part of risk management

● If you would like to join your discipline’s technology teacher’s “Google Group” please check out the OCTE web site http://www.octe.on.ca/index.php?id=9
● registering as a member of OCTE is always helpful in establishing a network and with accessing good resources http://www.octe.on.ca/
	_26__Define_the_XpXe-5LksD99jHImjzqwuw: Provide students with visual anchor charts where the proper storage procedures are highlighted. Provide students with a thermometer to be able to check temperatures frequenty.

All ingredients pose a risk if not used correctly. This searching is done by teachers at the beginning of the year as they plan in general their recipes and lesson plans. 
	_25__Detail_ins_3el0IaKts8hNS2CRei4gFA: Board of Health Safe Food Handlers Course
Food Temperature handout
Handwashing Experiment
Time and Temperature Safety Lab Activity
HACCP Lab Activity

Time and Temperature Safety

Directions: Complete each of the following activities to ensure food safety.

1. Insert the bottom half of an instant-read thermometer stem into a small container of equal
parts ice and cold water. Allow the thermometer to rest.
2. Read the temperature. The thermometer should read 32 degrees F
3. Adjust the calibration nut until the thermometer reads 32 degrees F if the temperature reading
in Step 2 is not 32 degrees F.

Testing Cooked and Held Food

1. Use the Food Temperature handout as guide, prepare a food product
2. Test the food product for the minimum safe internal temperature for serving.
3. Test the temperature of a steam table that is holding food for service.

Washing and Sanitizing Cooking Equipment

1. Fill a 3 compartment pot or pan sink. The left sink is for washing, the middle is for rinsing and
the right sink is for sanitizing.
2. Test the temperature of the water in the sanitizing sink.

Give students a practical test to demonstrate their understanding of receiving, storing, preparing and serving food.  

Make sure that students understand the Danger Zone and the importance of continually rotating food product to ensure before expiry date. Make sure students are labelling product . Make sure the food holding areas are being checked for appropriate temperatures. 

Set up a schedule for delivery and receive goods and store properly right away. Always have labels available. Establish a schedule of checking fridges and freezers to make sure FIFO is being followed and that food product is being discarded when necessary.  Make sure food holding stations are properly cleaned every day and that the temperatures are accurate.  Ensure students know proper placement of food on shelving in fridges and freezer.  
 

	_24__The_Ontari_5ycuFqdZmKWwtBuXXRTCTA: 6321 Chefs
This unit group includes various types of chefs who plan and direct food preparation and cooking activities and who prepare and cook meals and specialty foods. They are employed in restaurants, hotels, hospitals and other health care institutions, central food commissaries, clubs and similar establishments, and on ships. Example titles: chef, corporate chef, executive chef, executive sous-chef, head chef, master chef, pastry chef, saucier, sous-chef, specialist chef

6711 Food counter attendants, kitchen helpers and related support occupations 
Classified elsewhere
Cooks (6322)
Food and beverage servers (6513)
Food service supervisors (6311)
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	_19__Does_your__QsAhw-4rNPRKsswM0woUdA: No
	_18__Emergency__ULs2h75Ntkfthb*cZj6yZg: The electrical shut off switches, first aid kit, fire extinguishers, and eye wash station are on the wall near the kitchen office. The teacher is certified in first aid and AED operation, however there is currently no AED at the school. We also have the Board Emergency Procedures flip chart to refer to. 

Per the appendix attached: 
IN CASE OF EMERGENCY
TAKE LEADERSHIP AND STAY CALM

ASSIGN 1 PERSON TO CALL THE OFFICE TO ALERT THEM OF AN EMERGENCY VIA
PA SYSTEM OR PHONE IN KITCHEN AREA – IF REQUIRED, ASK THEM TO CALL 911,
AND DEFINE THE PROBLEM (SUCH AS WOUND, CUT OR LACERATION, STROKE,
SEIZURE, CHOKING, ALLERGIC REACTION, ) GIVE THE OFFICE A CELLPHONE
NUMBER ACTIVE IN THE ROOM.

ASK THE OFFICE TO CALL IN THE EMERGENCY RESPONSE TEAM. IF AN EPI-PEN IS
REQUIRED, NOTIFY THE OFFICE TO SEND IT.

A BASIC FIRST AID KIT IS IN LOCATED ON THE WALL NEAR THE KITCHEN OFFICE
WITH PLASTIC GLOVES AVAILABLE.

CONFIRM THAT 911 HAS BEEN CALLED AND WHETHER THEY NEED MORE
INFORMATION. ADVISE THAT WE ARE IN THE KITCHEN AND CAN ACCESS OF
MAIN PARKING LOT THROUGH RECEIVING DOORS

ASSIGN 1 PERSON IF REQUIRED TO ASSESS FOR AIRWAY AND BREATHING, THEN
PULSE, THEN IF REQUIRED, CPR.

ASSIGN 1 PERSON TO GET ANOTHER TEACHER OR STAFF MEMBER TO HELP
SUPERVISE THE ROOM.

ASSIGN 1 PERSON TO REMOVE ALL ADDITIONAL STUDENTS AND PEOPLE OUT
OF THE ROOM IF SAFE TO DO SO. CONSIDER IF TRANSLATION IS REQUIRED FOR
THE PERSON IN NEED. DETERMINE IF ELECTRICAL POWER SHOULD BE SHUT
DOWN IN THE KITCHEN FOR SAFETY.

SAFELY FOLLOW ANY ADDITIONAL INSTRUCTIONS OF EMERGENCY
RESPONDERS.
	_17__Company_s__ATiQuaKVmOdj-cP6yymung: Our EA's also have to have their Safe Food Handling certifications. No one is allowed in food preparation area unless in proper PPE, and using proper hand washing and sanitizing as well.  No guests or visitors are to handle any food product at any time during their visit to the kitchen area. 
	Proper_Procedur_uOkgL338F5jTwzH6txsQ9A: We have a compost bin, boxes for broken glass, cardboard and can recycling bins, and have arranged grease disposal by hired company per the board. 
	_15__Explain_an_geSw0MhiYzNjbmWinRmCnQ: For MI and DI we utilize word walls, small group instruction, mind mapping, and provide templates to complete knowledge reviews. For exceptional students to learn safety requirements, we use visual displays of instructions posted in the classroom and not just verbal instructions. For ESL and special needs accommodations we use constant verbal instructions and feedback. There has to be  constant monitoring by the teacher and support staff.  We have a buddy system for students with someone else in the class who is always watching them for safety factors. 

Each student is taught based on their learning style and comfort level. The key here is to ensure that all students lean how to communicate unsafe working situations. For some it might be by writing it. The key here is every students must be able to handle unsafe working conditions their way in their comfort zone. Otherwise it won’t work and they won't be conditioned to ask questions at the right times of an employer or supervisor or teacher. I use observation and record the observation so I know student has achieved a level three or higher in order to use equipment safely. All students must be able to achieve level 3 in safety. Level 4 is preferred but not all students can achieve this. Level 3 ensures they are safe. 

Mentorship is a great way to help students with disabilities. All student modifications are made based on students IEP.

 

 

	_14__Detail_saf_qmdRAFVWDwYZtl1nVJodNQ: Label food and products appropriately upon arrival from delivery as well as when freezing provide prepared date on label. Also, label all food products and date them when placing in the fridge. The learning for this activity is ongoing throughout the semester because it is about proper and safe food handling techniques with all food products, detailing storage requirements, dependent on whether materials are being stored in dry storage, fridge, freezer or holding in server prior to service.  

Food temperature must be checked at all times. Fridge, freezer and holding temperature needs to be checked and recorded at all times.

Many prepared food products actually have MSDS sheets that can be looked up online - while maybe not current they can provide an overall guideline. As a teacher you should also be able to request MSDS sheets from your suppliers for all cleaning products, prepared and packaged foods. 
	General_Houseke_ruyME3BzPZyQm96s7q1l2Q: The classroom requires disinfecting of tools/equipment and following proper washing procedures, and complete sanitation of tools/equipment after use.  Safely storing food product in dry storage, fridge, freezer or holding element are required.  There have to be regular inspections and proper clean up after every lab at the end of class time.  In addition to student work there has to be regular disinfecting of full kitchen area by staff members, and regular temperature checks of fridge and freezer. 

Students must having a working knowledge of the food-borne illness, and preventative measures to ensure no cross-contamination or food or equipment related injuries can happen.

All areas of shop are treated like the workplace. Therefore each person is responsible for their work stations. Pots and pans are assigned as a one week job and are treated like their job that week. All areas must be cleaned and left in the same condition they were in when they arrived at the station. I provide enough time for students to clean and train them to know when they should start cleaning. In the real world cleaning is self directed.

Cleaning is done after task is performed. We are always following all food safety protocols.  Only soap and water, no chemical cleaners are ever used by students.

The teacher and senior students may use a more heavy duty cleaner under supervision. Oven cleaner has fume and flammability concerns.  
http://www.rbnainfo.com/MSDS/US/EASY-OFF-Oven-Cleaner-Heavy-Duty-US-English.pdf




	_12__Describe_y_1fW3hG77yMfqXrkHMtGm7g: The assessment ‘of’ learning includes written tests. Test questions around general safety rules and sanitation are infused into the Unit Test as well as the final exam. Assessment strategies ‘for’ learning would include performance reviews through individual / group conferencing and a reflection journal.

All safety is done with each individual student in mind. Students with disabilities or IEP are given other strategies based on their learning plans. Oral and visual learning opportunities are provided. 

Below level one: work sheet not complete.
Provide training and support for student so they prepare equipment safety passport successfully.
Level 1:  Only two pieces of equipment that have been signed off by teacher.
Training and support: Team up  with student to work with another student who has Equipment Safety Passport completed.
Level 2: Half of equipment completed on Equipment Safety Passport 
Training: Continue to work with student that has completed the Equipment Safety Passport.
Level 3: Equipment Safety Passport is completed. 
Training:  Help students  to  mentor with students who have not completed the Equipment Safety Passport. Student who can help students successfully complete their Equipment Safety Passport can achieve level 4.
Level 4: Have completed Equipment Safety Passport. Have successfully mentored students to achieve level 3 on their Equipment Safety Passport.
All students are required to bring Equipment Safety Passport to class in order to use equipment. 
	_11__Check_off__15_XfiXN6SiHQt5sf5NIDxI7Q: Yes
	_11__Check_off__14_XfiXN6SiHQt5sf5NIDxI7Q: Off
	_11__Check_off__13_XfiXN6SiHQt5sf5NIDxI7Q: Off
	_11__Check_off__12_XfiXN6SiHQt5sf5NIDxI7Q: Off
	_11__Check_off__11_XfiXN6SiHQt5sf5NIDxI7Q: Yes
	_11__Check_off__10_XfiXN6SiHQt5sf5NIDxI7Q: Off
	_11__Check_off__9_XfiXN6SiHQt5sf5NIDxI7Q: Yes
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	_35__Usually_de_lKEImXvum6fgcYFEqwiEMQ: Students have to pass their Food Handlers permit, receive WHMIS awareness training, and utilize
proper hand-washing procedures. 

Details on our Board of Health Safe Food Handlers Course are inside the attached resource: 
TFJ_VH1_Food_Premises_Operator_Guide-Web.pdf
Refer to page 31. The prices for students to complete can sometimes be arranged as a bulk board buy. As well, the course is available online (http://www.wechealthunit.org/) or in-class. 

For example:
In-Class Food Handler Course $39.55
Cost includes:  All course materials. One probe thermometer.
In-Class re-Certification Course $16.95 Cost includes course binder.
Online Food Handler Course $28.25 Cost includes:  24 hour login access from any internet 
connected computer for 30 days.  Electronic version of the course binder. you must take the written exam to get your  Food Handler Certification. Examination Fee $11.30 Written by appointment at our Windsor Office. 

We cover the materials presented in the OCTE SAFEdoc for these areas. See file attached for worksheets and reference sheets.

They complete these forms:
Host Student Conduct Agreement ................................................................................. 14
Student Conduct Agreement Form ................................................................................ 15

SECTION 2: SAFETY DATA SHEETS ......................................................................... 16
Biohazards .................................................................................................................... 17
Chemical handling ......................................................................................................... 18
Computer and electrical devices ................................................................................... 19
Computer ergonomics ................................................................................................... 20
Electrical hazards .......................................................................................................... 21
Facility emergency procedures ..................................................................................... 22
Fall protection ................................................................................................................ 23
Fire extinguishers .......................................................................................................... 24
First aid ......................................................................................................................... 25
First aid kits ................................................................................................................... 26
General housekeeping .................................................................................................. 27
Grease and oils ............................................................................................................. 28
HAACP system.............................................................................................................. 29
Hand washing ............................................................................................................... 30
Hot food handling .......................................................................................................... 31
Internet use ................................................................................................................... 32
Knife handling ............................................................................................................... 33
Lifting ............................................................................................................................. 34
Personal hygiene........................................................................................................... 35
WHMIS regulations ....................................................................................................... 36
WHMIS labels ............................................................................................................... 37
MSDSS safety labels..................................................................................................... 38

They complete these as well. 

Section 3: safety assignments and tests .................................................................. 39

Assignment # 1 – Room inventory and safety identification .......................................... 40
Safety assignment # 2 – General safety ........................................................................ 41
Safety assignment # 3 – Perform a safety audit ............................................................ 42
Food facilities health and safety inspection checklist .................................................... 43
Sample WHMIS and MSDS quiz ................................................................................... 44
Student safety procedure checklist: kitchen .................................................................. 45
Student safety procedure checklist: knives ................................................................... 46

We track their completion preserving documentation on these.

Section 4: Safety passports ........................................................................................ 47

Safety terminology game ............................................................................................... 59
Sample: Record of safety training .................................................................................  61
Avoiding accidents quiz ................................................................................................. 62

	_9__Many_teache_1_R5er9ZmOz3Qc14btyVNx8g: Yes
	_9__Many_teache_0_R5er9ZmOz3Qc14btyVNx8g: Yes
	_8__Coming_from_UtcXHdYfxFkCKifThSLHvQ: Teachers should have experience with, and an understanding of, food safety public health requirements, food-borne illness, WHIMS, HACCP.

Clearly label food upon receiving with detailed labels that are dated.  Ensure FIFO is followed.
Ensure that all food is stored about proper temperatures. Check fridge, freezer and holding temperatures frequently. Ensure that food is prepared in safe conditions and not left out in the Danger Zone. Use a thermometer to ensure that meat is prepared to proper temperatures
Make sure to have a system in place to ensure that food is disposed of correctly or used before its expiration date. Ensure that food is stored in proper containers to avoid spoilage.
Ensure that proper procedures are followed in the event of someone cuts themselves while preparing food and that the food item is discarded.

Teachers have certificates as Board of Health Safe Food Handlers. Teacher is certified in First Aid. 

We refer to the OCTE July 2003 Hospitality and Tourism (HOST) documents as a reference.

	_7__There_may_a_qatsRWXTes6JdGtLulpOaw: We don't have a technological project approval process. Dependent on the equipment, we have outside companies or Facility Services personnel who are trained to do the inspections. We have a School Code of Conduct, and Emergency Response Procedures documents. The Board of Health and Fire Marshall also conduct kitchen inspections. 

We refer to our school health and safety committee. We pay attention for HACCP and the local public health department requirements.  

Teachers need to agree on how the shop should look after the class leaves so there is no confusion. Communication of equipment problems need to be communicated prior to class.

If an electrical concern is discovered, equipment is tagged or the electrical plug is removed.  

                             


	_6__There_is_a__PCIdYWsaTFIbzuiMKIuanA: A: Hospitality and Tourism Fundamentals 
B: Hospitality and Tourism Skills 
C: Hospitality and Tourism The Environment, And Society 
D: Hospitality and Tourism Professional Practice And Career Opportunities 

A2.  Demonstrate an understanding of health and wellness issues and concerns as they relate to the tourism industry 
A3. Demonstrate an understanding of fundamental culinary knowledge
A4. Demonstrate an understanding of tools, equipment and facilities used in the various section of the tourism industry
B1.  Prepare and present food products in a variety of ways, following accepted industry procedures
D1.  Demonstrate an understanding of and compliance with health and safety standards in the various sectors of the tourism industry    

A1.8 Describe the role of the government and of industry associations in regulating and supporting the tourism industry
A2.1  Identify new types of food products that have been developed through research, and describe health and safety issues related to their consumption
A2.5  Identify the causes of food-borne illnesses.
A3.4  Identify and describe a variety of basic cooking methods  
A3.6  Evaluate the effects of food preservation techniques
B1.2  Prepare food using appropriate culinary techniques to enhance edibility, colour, texture, taste, and contrast
B4.3  Demonstrate appropriate planning, organizational, and time management skills when managing an event or activity
B4.5  Demonstrate the ability to apply appropriate inventory control procedures 
D1.1 Identify the laws, regulations, and regulatory/oversight organizations that govern health, safety, and sanitary standards in the tourism industry
D1.3  Demonstrate the ability to follow health and safety best practices
D1.4  Demonstrate the use of safe food handling and proper sanitary practices
D1.5  Use protective clothing and equipment as required to ensure their own and others’ safety in the work environment
D1.6  Identify and describe health and safety issues that must be considered in the workplace
               
                          


	_5__Generally_d_b4yZG5gCRHdFe9r9hb9sYw: Food product, fridge, storage containers, steam tables, freezers, dry storage.    

Floor Hobart mixer, table top mixers, double deck pizza oven, bakers oven with proofer, two burner stove, six burn stove with oven, convection oven, smoker, griddle, de-hydrater, fryer, bun portion press, walk in cooler and freezer, stand alone true fridge, buffalo chopper, food processor, large commercial BBQ, spatulas, knives, rolling pins, spoons, whisks, bench knives, cake spatulas, grinder attachments, pasta rollers.

All students must have correct clothing and shoes to work and or enter shop. All students must wear hair net. All clean up is done after completion of each task according to safe food handling practices.                       


	_4__Provide_lea_xcaP8un7r2sTnzVEONZEnw: Recommended for TFJ3 or TFJ4. Students will learn about how to store, receive, cook, prepare, and serve food properly, using proper techniques for food safety procedures. The learning will occur from a physical demonstration from the teacher and students will be given multiple opportunities to demonstrate their ability to follow the proper procedures and techniques in order to prepare, store, receive, hold and serve food items properly.  They will be able to demonstrate knowledge of Danger Zone temperatures. What is provided here should take approximately 5, 70 minute periods for formal lesson but learning will be ongoing whenever students are preparing food products. The most valuable part of this exemplar are the multi-lingual resources available. French, Chinese, Spanish, Arabic posters for key learning items are there, and useful for many Ontario classrooms, courtesy of the Greater Essex Health Unit. 

Resources Included: 
TFJ_VH1_Time_And_Temperature_Safety_Student_Activities.pdf
TFJ_VH1_APPENDIX_B_In_Case_Of_Emergency_Wall_Poster.pdf
TFJ_VH1_CH_Dishwashing_3CompSink_Web.pdf
TFJ_VH1_CH_Handwashing_FoodHandler_Web.pdf
TFJ_VH1_CH_RefrigerateRight_Web.pdf
TFJ_VH1_CH_TheDangerZone_Web.pdf
TFJ_VH1_CookReheatingTemps_Web.pdf
TFJ_VH1_Cooling_InfoSheet_Web.pdf
TFJ_VH1_CriticalTemps_Web.pdf
TFJ_VH1_Food_Premises_Operator_Guide-Web.pdf
TFJ_VH1_FoodHandlersStorageGuide_Web.pdf
TFJ_VH1_FoodSafetyChecklist.pdf
TFJ_VH1_Four_Steps_To_Help_Family_Eat_Safe20120321.pdf
TFJ_VH1_FR_Dishwashing_3CompSink_web.pdf
TFJ_VH1_FR_Handwashing_FoodHandler_web.pdf
TFJ_VH1_FR_RefrigerateRight_web.pdf
TFJ_VH1_FR_TheDangerZone_web.pdf
TFJ_VH1_FS_Handle_Food_Foodsafety_20111205.pdf
TFJ_VH1_GEN_STOP_Booklet_WEB.pdf
TFJ_VH1_GEN_STOP_CleanHands_Letter_WEB.pdf
TFJ_VH1_GEN_STOP_CleanHands_Tabloid_WEB.pdf
TFJ_VH1_LeftoverReheating_InfoSheet.pdf
TFJ_VH1_OCTE_SAFEdoc_HOST_July_2003.pdf
TFJ_VH1_PersonalHygieneMatters_Web.pdf
TFJ_VH1_RefrigerateRight_Web.pdf
TFJ_VH1_SelfInspectionChecklist.pdf
TFJ_VH1_TheDangerZone_Web.pdf
TFJ_VH1_WashYourHands_Kids.pdf
TFJ_VH1_WECHU_Inspection_Form.pdf
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