


SURETY FOOD SAFETY GROUP INC.
A complete solutions provider for
food safety in the workplace

Surety can help you to reduce your business liability,
improve your productivity and develop a healthier
bottom line.

Surety serves the food manufacturing, distribution, food
retail and foodservice markets through an integrated
approach to food safety.

Surety’s expertise in the science of food safety is in
continuous development; involving participation in
industry, government and academic initiatives.

DO YOU FULLY UNDERSTAND FOOD SAFETY AND
YOUR FOOD SAFETY NEEDS IN YOUR WORKPLACE?

EDUCATION - TRAINING -
CERTIFICATION PROGRAMS

Food safety must be a continuous exercise
if you are to serve safe food every day.
To do so you need a solid foundation to
build on.

Surety facilitate both public and
corporate/in-house programs. Corporate/
In-house programs can be adapted to the
client's needs. Certification programs are
valid for five years, unless otherwise
regulated, and all certificates are
registered in a national database.

Canadian programs are based on the
Canadian Food Retail & Food Services
Regulations and Code. American
programs are based on the U.S. FDA
Model Food Code.

Surety instructors are certified and regis-
tered in Canada and the United States.
Programs are available in both English and
French and are supported with print, video, CD ROM and
web-based teaching and learning tools.

CHOOSE SURETY FOR YOUR NEXT
BUSINESS MEETING OR CONFERENCE?

HACCP & OPERATIONS CONSULTING

Food safety does not happen by accident. You must follow
certain steps and procedures throughout the entire food
process to make sure food is safe.

Hazard Analysis Critical Control Point (HACCP) is a food
safety system that identifies foods, hazards and processes
most likely to cause foodborne illness. A well
designed HACCP program is specific to your
operation and will help you to evaluate, control

and monitor your entire food process. It can help

to reduce the risk of foodborne illness outbreaks.

It is an effective tool that is economically and
scientifically sound. HACCP is endorsed by the
Canadian Government and numerous international expert
organizations.

Surety can help to develop, implement and maintain a HACCP
system for your business. Once implemented, it will help to
prevent foodborne outbreaks, avoid the high costs associated
with such incidents, reduce food waste and spoilage, improve
the quality of food and enhance your bottom line. \

BUILDING BLOCKS INCLUDE:

o NEEDS ASSESSMENT

 TRAINING IN FOOD SAFETY

o DEVELOPMENT OR REFINEMENT OF OPERATING SYSTEMS,
CONTROLS AND PRACTICES

o QUALITY SYSTEM AUDITS




