
GUIDELINES FOR BRINGING IN 
FOOD 

 
1.  If  you are unsure of a resident’s special 
dietary needs, ask a member of the care 
team.  

2.  Store non-perishable food in a labeled 
and sealed container in designated area. 

3.  Store perishable foods in a labeled and 
sealed container in a designated fridge.   

4. Foods requiring reheating should be 
placed in an appropriate container for 
reheating.  

5. Food brought in for resident social 
functions cannot be stored or reheated in 
the main kitchen. To prevent 
contamination of the food preparation 
area, only food purchased by the home 
can be processed in the main kitchen.    

6.  Some cooking equipment may 
be available in designated areas 
for re-heating foods.   

 

Please Note: 
Perishable foods in the fridge will be 

thrown out after 36 hours.  

Food served on a buffet line will be       
discarded after service. These 
leftover foods cannot be      
donated to community    
kitchens or food banks. 

Perishable foods should not remain 
on a buffet line for more than 2 
hours. 
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QUESTIONS & ANSWERS 
Q:  Do I need to wear a hairnet? 

A:  If you are preparing the food, for exam-
ple, assisting with bbq’s or other recreation 
related activities in the LT C home, a hairnet 
is required.  If you are only serving the food, 
a hairnet is not  required, but hair should be 
neat and away from  the face.   

Q:  Can I bring food in for residents other 
than my loved one? 

A:  It is important to check with the resident 
and a member of the care team before    
serving another resident, as the food may 
not  be suitable for them.   

Q:  Are there particular foods I should not 
bring in to the LTC home? 

A:  Yes.  Foods can be categorized into low 
risk and high risk.  Please see reverse page  
of this pamphlet for details on appropriate 
foods.   

Q:  Do I need to wash my hands when        
preparing and serving food? 

A:  Yes.  If your hands are visibly soiled, 
wash with hot soapy water for a minimum 
of 20 seconds and rinse well.  Otherwise, the 
regular use of hand sanitizer is appropriate 
before and during preparation and service 
of food.   

Q:  Can I bring in fresh produce from          
gardens? 

A:  Produce, including fruits and vegetables, 
and herbs may be brought in for use in    
LTC homes.  It must be inspected for      
damage and washed before use to prevent 
contamination.   



 

Social functions and special 
events are highlights for many 
residents.  The information in 
this pamphlet will help minimize 
risk and enhance food safety and    
enjoyment for residents and  
families. 

INTRODUCTION Low Risk Foods: 

 Lettuce, cabbage, spinach, or   
jellied salads containing only raw 
fruits and vegetables, and served 
with store bought dressing or dips 

 Fruit pies and tarts 
 Cookies, muffins, loaves, breads, 

and buns 
 Cakes and squares (no cream     

fillings) 
 Ice cream (store bought in original 

container) 
 Food items prepared at an         

inspected facility 
 Unopened packaged foods 
 

High Risk Foods: 

Cream, meringue, and pumpkin 
pies 

Pastries with cream or meat filling 
Eggs, devilled eggs and pickled eggs 
Macaroni and potato salad 
Homemade dressings, sauces and 

dips 
Unpasteurized dairy products 
Cooked and creamed vegetables 
Meat, poultry, fish and shellfish 

dishes or casseroles 
Sandwiches made with fillings such 

as egg, meat, fish, seafood, poultry 
or cheese 

Gravies or home-made sauces 
Home-canned foods 

Preparing and Serving      
Safe Food 

 When you are not feeling well, do not      
prepare food for others. You could pass 
on your illness to them. 

 Always practice good hand 
hygiene when preparing and 
serving food (see Q&A).   

 Transport food bought from 
the store or home as quickly as possible.  
Never leave food sitting in a warm       
vehicle. Use thermoses, coolers or ice 
packs to help maintain temperatures. 

 Keep hot foods hot (above 60C) and cold 
foods cold (less than 4C) at all times. 
This helps to  prevent food poisoning.   

 Microwave safe containers are              
recommended for foods that will be re-
heated in a microwave.  

Low risk foods are advised, as foods that 
are high risk are more likely to cause food 

poisoning. See the following lists.  

**If you have questions about whether or 
not food is safe, please check with care 
staff before bringing  the food into the 

LTC home. 

 It is recommended when serving cold foods to 
hold them over ice. When serving hot foods, hold 
them using hot holding containers such as chafing 
dishes or crock pots. Food should only be held for 
service for 2 hours before discarded.  

 Always use the proper serving utensils when  
serving food (i.e. cake servers, tongs, spoons, 
etc.). 
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