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Occasionally, the Rimbey FCSS/RCHHS will be involved with preparing food for staff, volunteers and guests of the agency.  Private functions where the meal is potluck, participants do so at their own risk.  No permit or special rules apply.  Community Kitchens, where participants attend, help cook and take the food way, do so at their own risk.  No special permit or rules apply.

Adult Day Support Program, where clients participate voluntarily as a group activity, and participate in the food preparation, then consume the food, does so at their own risk.  By attending and participating in the activity, they assume the risks involved.  However, staff and volunteers must complete the on-line self-study food handlers’ course, and are encouraged to take the two day certificate course.  Staff must also take extra care with the planning, preparing and storage of food for this program to reduce risks with food contamination.  Food that has been prepared in a licensed kitchen and then re-heated should be chosen, items that are considered high risk for spoilage should be avoided.  All other foods must be prepared on site and may not be prepared in private homes. Cooking and eating utensils are to be washed with hot water and disinfectant, sanitized and kept in good repair.  

When the public is invited however, all food must be prepared in an approved kitchen with a certified food handler on site.  The food handler must have completed the two day course from Alberta Health Services to assume this responsibility.

The Alberta Health Services Health & Food Safety Inspector recommends that a special event permit be obtained anytime that the public will be consuming food at a Rimbey FCSS/RCHHS function.

While the on line home study course from Alberta Health Services is recommended for all staff & volunteers to complete if they are preparing food, it does not give certification for preparing food for the public.
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