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http://www.health.gov.on.ca/en/common/system/services/phu/locations.aspx
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https://www.ontario.ca/laws/statute/94d19
http://www.e-laws.gov.on.ca/html/statutes/french/elaws_statutes_94d19_f.htm#s1s1
http://www.e-laws.gov.on.ca/html/statutes/french/elaws_statutes_94d19_f.htm#s1s2






https://www.ontario.ca/laws/regulation/110119#BK6
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https://www.ontario.ca/laws/regulation/110119#BK33
https://www.ontario.ca/laws/regulation/110119#BK23
https://www.ontario.ca/laws/regulation/110119#BK27
https://www.ontario.ca/laws/regulation/110119#BK28
http://www.omafra.gov.on.ca/english/food/inspection/fs_food_plant.htm#fresh
http://www.omafra.gov.on.ca/english/food/inspection/fs_food_plant.htm#fresh
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Evaluating Boxes

Does box have an inner bag?

Is there any evidence of rodent 
or insect damage?

Is there any evidence of rodent 
or insect damage?

Are there any rips, tears or 
holes on the outer box?

Is there any sign the inner 
packages are damaged by 

rodents or insects?

Is the label legible and the 
BBD within guidelines?

Is the label legible and the 
BBD within guidelines?

Are there any rips, tears or holes 
that expose product content?

Is the label legible and the 
BBD within guidelines?

DISCARD

Yes No

YesNo

DISCARD

No

Yes

DISCARD

Yes

No

Use Product

No Yes

DISCARD

DISCARDUse Product

No

NoYes

YesNo

Use Product

Yes

Yes

DISCARD

No

Repackage inner bag(s) 
in plastic bag and label 

with name and BBD

BBD = best before date



Frozen Perishable Food Decision Tree

FROZEN FOOD
Measure temperature received

Partially Frozen
(some ice crystals)

Thawed >4°C
for over 2 hrs

Thawed ≤4°C

Is it any one of 
these food 
groups...?

Is it…?

Yes No

Organ meats
Mixed dish 

(stew, casserole)

Yes

Is it previously 
cooked?

Yes

No

Is it any one of 
these food 
groups...?

Is it any one of 
these food 
groups...?

Meats, poultry, 
fish/shellfish, fruit/

vegetables

Yes

Is it…?

No

Organ meats
Or

Mixed dish 
(stew, casserole)

Yes

Juices
Or

Baked goods
Dairy goods

Yes Yes

Baked good or previously frozen 
breakfast item (waffles, pancakes, 

bagels), hard cheese, vegetable juice/
packaged vegetables

Meats, poultry, 
fish/shellfish, dairy goods, 
fruits/vegetables, juices, 

baked goods

Yes

Baked goods or breakfast 
items with a custard or 

cheese filling
Hard cheese

Vegetable juice 
Or 

packaged/ blanched 
vegetables

Is it shredded 
hard cheese?

Has it been 
above 4°C longer 

than 6 hrs?

RefreezeCook & serve DiscardRefreeze or 
Refrigerate

Cook & serve Refreeze

Refreeze
Cook/serve

Or
Cook/refreeze

Discard

Cook & use 
within 48 hrs

Serve or
Refreeze/ 

Refrigerate

Discard

Yes

NoYes

No
Is it…?

Yes

Serve or 
Refreeze / 
Refrigerate

No

Serve or 
Refreeze / 
Refrigerate

No

Discard

Yes



Refrigerated Perishable Food Decision Tree

REFRIGERATED FOOD
Measure temperature received

≤4°C

Is it any one of these food 
groups...?

Has the food 
been above 4°C 

longer than 
2 hrs?

Yes / Don’t know

Fruit juices

No

All foods

Yes

>4°C

Refrigerate until use

Milk, raw shell or liquid eggs*, soft cheeses, fresh 
meats, poultry or fish, luncheon meats and hot dogs

DiscardYes

Is it…?

Hard cheese, 
butter/margarine

Fresh fruits/
vegetables

No

Assess sensory quality of food –  how food looks and smells

DiscardDiscardDiscard

Refrigerate until use

Good

Cloudy, 
mouldy, 

fermented

Poor

Rancid, 
mouldy, or 

received 
incorrectly 
wrapped

Poor

Refrigerate until use

Good
Slimy, 

mouldy, or 
yeasty 
odour

Poor

Is it sliced 
tomato, melon 
or cantelope?

Good

Refrigerate until use

* hard boiled eggs cooled in air 
(not water) are lower risk

No Refrigerate until use
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https://vcm-international.com/food-waste/food-waste-publications/
https://vcm-international.com/food-waste/food-waste-publications/
https://studentnutritionontario.ca/resources/
http://www.foodsafety.gov/keep/charts/frozen_food.html

