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Taking Positive action towards food safety

For more information contact
York Region

Health Connection
1-800-361-5653

TTY 1-866-252-9933
or

Your district Public Health Inspector  

Course manuals are available at the following locations:

MARKHAM OFFICE
4261 Highway #7 East

Suites B6 - B9
(905) 940-1333

NEWMARKET OFFICE
465 Davis Drive

The Tannery, Suite 240
2nd Floor

(905) 895-4511

RICHMOND HILL OFFICE
50 High Tech Road

2nd Floor
(905) 762-2090

York Region Food Safety Program 
PROTON - food handler certification program is one of  
many services offered by York Region’s Food Safety Program. 

The goal of York Region’s Food Safety Program is to 
prevent food-borne illness by:

	 •	 �inspecting food establishments using province-
wide legislation

	 •	 �educating and promoting food safety practices to 
residents and food handlers

York Region Certified Public Health Inspectors:

	 •	 �inspect establishments that package, prepare, 
process and sell food

	 •	 �respond to community complaints regarding food 
and suspected food-borne illness
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what is proton?
An educational program designed for anyone working in the 
food industry (restaurants, supermarkets, child care centres, 
long-term homes, etc.), including volunteers or the general 
public interested in learning about the basic concepts of 
food safety.

The program is offered either through attending a one-day 
workshop or studying the course material at your convenience.

Upon successful completion of the exam, a food handler 
certificate is issued and is valid for five years.

Benefits of proton
Under the Ministry of Health and Long Term Care - Food Safety 
Protocol 2008, it is highly recommended that a minimum of 
one owner/operator and food handler each be certified, and 
at least one certified food handler be present at all times 
during operation.  The certificate is recognized throughout 
ontario.

Being trained as a certified food handler will provide you 
with the knowledge and skills to help prevent food-borne 
illnesses.

Displaying a food handler certificate increases consumer 
confidence.

proton workshops 
The workshops are held in english, Cantonese and Mandarin.

The workshop is an opportunity to meet with other food 
handlers and exchange new information and ideas.

Additional workshops can be scheduled at your
premises for groups of 10 or more.

self-study
provides you with the flexibility to read and study the manual 
at your convenience.

The study manual is available in english and Chinese.

self-study exams are held at the Markham, newmarket and 
richmond hill offices on a monthly basis.

one-day workshop - $46.00
includes lecture, manual, exam and certificate

self-study - $21.00
includes manual, exam and certificate

list of schedules 

www.york.ca/foodsafety

proton Course description 
public health inspectors facilitate the one-day workshop.

The topics of discussion are:

Inspection and Legislation
Hazard Analysis Critical Control Points
Basic Microbiology
Safe Food Sources and Storage
Personal Hygiene
Cross-Contamination Issues
Time/Temperature Abuse

This is to certify that 

has successfully completed all of the requirements for the

PROTON - Food Handler Certification Course

 

Certificate No.
Date of Issue (dd/mm/yy)

Date of Expiry (dd/mm/yy)

PROTON   Certificate

Dr. Karim Kurji, MBBS, MSc, MRCGP, FFPHM, FRCPC

Medical Officer of Health

York Region Community and Health Services Department
TTY 1-866-252-9933www.york.ca/foodsafety
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Keep hot food 

items hot at 60°C 

(140°F) or higher

Keep cold food

items cold at 4°C 

(40°F) or lower

danger zone-magnet: 3 x 3 inches
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