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Key Points 
The number of special events held in Wellington-Dufferin-Guelph (WDG) has increased 
as COVID-19 restrictions have eased. The resurgence of special events was anticipated 
as a potential increase in food safety risk due to various factors such as new vendors 
and operators, forgotten protocols, and un-serviced equipment.1 This prompted an 
enhanced special event program for 2022.  

• Analysis of special event inspections between May and June 2022 identified food 
safety infraction trends for targeted education. Reoccurring infractions included: 
Temperature Abuse, Handwashing Stations, and Sanitization.  

• A thermometer promotion campaign aimed to reduce temperature abuse and 
provided an opportunity to create positive operator relationships.  

• Public health inspector trainees assisted Certified Public Health Inspectors to 
complete special event inspections independently at the Hillside Festival in July.  

• 40 event organizers were contacted to gauge interest in an educational event to 
prepare them for this summer’s season.  No operator elected to participate. 
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• Several external and internal system constraints were identified.  These included 
notifications to Wellington-Dufferin-Guelph Public Health (WDGPH), internal 
process, reporting variations, and lack of accurate data. WDGPH is currently 
participating with the City of Guelph of an online notification process.  

• Continued education around special events and food safety with organizers and 
vendors is an important measure to ensure public safety at special events.  

• To further reduce food safety risks and promote public health at special events, 
WDGPH will adjust its special event approach for the remainder of the season to 
target identified priority areas and trends.   

Program Requirements 

Compliance with OPHS and Accountability Indicators: 
 In compliance 

 Not in compliance. If not in compliance, provide additional information about the 
variance and how it will be addressed. 

Highlights 
To help mitigate food safety risk and to promote public health at special events 
Wellington-Dufferin-Guelph Public Health (WDGPH) launched an enhanced special 
event program for 2022.  The COVID-19 pandemic had resulted in the cancellation of 
special events, leading to the emergence of new risks upon the re-start of special 
events this year.  

This program included:  

• Proactive communication with previously inspected special event organizers to 
provide educational resources on food safety. 

• Updated information kits provided to event organizers and local municipal offices.  
• Updated special event webpage reflecting enhanced special event program.  
• Client and Community Support Program provided special event triage.  
• Practicum public health inspector training to support public health inspectors (PHI).  
• Additional PHI consultation/education for food vendors at multiday events.  
• Thermometer distribution promotion campaign. 
• On-site special event inspections for food vendors and event organizers.  
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Upcoming Activities: 

• A survey will be conducted of special event organizers and WDGPH stakeholders to 
evaluate the effectiveness of the program and identify improvements for 2023. 

• Redevelopment of WDGPH special event application process in consultation with 
stakeholders with an emphasis on customer service.  

• Collaboration with the City of Guelph online organizer application process, and 
special event food safety webinars.  

• Review of internal policy and procedures for special events using information 
gathered from this program.  

 
Status Updates  

Special Events  

Since May 1, 2022, WDGPH has been notified of approximately 75 special events 
happening within our jurisdiction requiring public health notification. Of those 75 events, 
less than 10 required an onsite inspection by a PHI. It is projected that these numbers 
will double by October 2022.  

 

Class A Events: Large events occurring annually with a higher food safety risk. Class A events require an onsite 
inspection.  Example: Multicultural Festival  

Class B Events: Events ranging in frequency, size, and risk factor. A formal risk assessment is required to determine 
if an onsite inspection is appropriate.  Example: The Guelph Games  

2018 2019 2020 2021 2022(Jan-July)
Class B 103 84 29 48 68
Class A 9 13 0 1 7
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Farmers Markets 

Farmers markets share many similarities with special events so warrant mention in this 
report.  Farmers Markets include local farmers, food vendors, and artisanal vendors.  
Currently, there are 10 farmers markets within WDGPH jurisdiction, the majority of 
which operate as an exempt farmers market. An exempt farmers market occurs when at 
least 51% of the vendors at the market are farm product producers and sell their own 
products, the market is then exempt from the Ontario Food Premise Regulation 493/17 
but not the Health Protection and Promotion Act R.S.O. 1990.  Therefore, the organizer 
and food vendors are required to notify PH to receive approval before operating. All 
farmers markets regardless of exemption status are inspected at least once a year.  
 
Special Event and Farmers Market Inspection Trends 

Since May 1, 2022, WDGPH Inspectors have completed approximately 120 food vendor 
inspections. During inspections, both critical and non-critical infractions were noted and 
were able to be corrected during inspection. Reoccurring infractions included:  

• Temperature Abuse   
• Handwashing Stations 
• Sanitization 
 
Temperature abuse was the most common infraction noted for food vendor inspections. 
The infractions included improper cold storage (above 4°C), inadequate hot holding 
temperatures (below 60°C), improper reheating practices (below 74°C), and 
inappropriate defrosting methods. Handwashing station infractions followed, this 
included incomplete set up, inappropriate disposal of grey water, and the misconception 
that hand sanitizer is an appropriate substitute for a handwashing station. Issues around 
sanitization were also noted, specifically with food surface disinfection. The surface 
sanitizer was found to be expired, too strong, or not strong enough.  

Due to the variability of food vendors, it is not possible to gauge if there has been a true 
increase in infractions pre pandemic. However, these trends indicate priority areas for 
operator education prior and during the event to ensure compliance and public safety.   

Education 

Education is an important role for PHIs. In anticipation of having increased risks of food 
safety events, proactive communication with event organizers occurred. Communication 
on public health expectations and food safety resources were provided to event 
organizers.  In addition, food vendors are contacted prior to the event to review their 
application to ensure best food safety practice.  As expected, some food vendors were 
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new to special events this year. New vendors required additional guidance from PHIs as 
setting up for a special event is different from working from a brick-and-mortar premise.  

Although education is provided prior to the event, food safety issues can be identified 
during on-site inspections. PHIs provide education and guidance to the operator on site. 
In some cases, the PHI will follow up with the vendor at the event to ensure compliance.  

To promote food safety and build positive operator relationships, the enhanced special 
event program included a thermometer distribution campaign for high-risk food vendors. 
Since May a total of 62 thermometers have been distributed.  This provided for onsite 
education on temperature abuse and proper thermometer calibration.   

System Constraints 

As part of the enhanced special event program, PHIs were asked to note any barriers or 
constraints faced throughout the special event process. Both internal and external 
constraints were noted. This included:  

• Absent and late special event notification to public health 
• Internal system processes  
• Website miscommunication  
• Missing internal data  

The most common external constraint was the lack of notification for special events and 
last-minute vendor applications. WDGPH requires applications for special events to be 
in at least 60 days in advance. This is followed by at least 30 days in advance for food 
vendor applications. Although it is common to receive late applications, this year a 
handful of large events did not provide advance public health notice. Only through 
regular media surveillance were the events noted, resulting in public health outreach to 
the event organizer. In these situations, PHIs were quick to adapt and accommodate 
same week/day approvals to ensure public safety. However, this does impact on PHI 
priority demand work. To mitigate this issue, the City of Guelph has included WDGPH 
as a stakeholder in the development of an online approval platform for special event 
programs launching this fall. This platform will provide direct email notification to the PHI 
Intake mailbox for special events requiring public heath approval. These new processes 
should help with this identified constraint. Upon successful launch in Guelph, WDGPH 
will promote the use of this (or similar) platforms with the other member municipalities.  

The enhanced special event program also revealed internal carriers related to system 
processes. It was discovered that the online application for food vendors included a 
note exempting licensed City of Guelph food trucks from submitting a food vendor 
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application. This created confusion among food truck owners and public health, as PHIs 
were unaware of this communication. After consultation with managers and PHIs this 
communication was removed to ensure all food vendors are completing the application.  

The most common process to receive notifications is through PHI Intake which is then 
documented in a tracking folder. However, some PHIs receive notification directly from 
the organizer due to long standing relationships. In most circumstances this information 
is not tracked. In addition, depending on the event, not all special events notifications 
are documented appropriately in the hedgehog inspection system. The discrepancies 
with the pulled data revealed inconsistent documentation, identifying a gap area in the 
special event policies in procedures. The special event policies and procedures have 
already been scheduled for review in October 2022. 

Moving Forward 

The purpose of the enhanced special event program is to be proactive in our approach 
to special events due to the increased food safety risk. The program has included active 
communication with community stakeholders, event organizers, and food vendors. In 
addition, onsite inspections, operator education, and thermometer giveaways have 
occurred. However, this interim review has identified priority areas from our inspection 
trend analysis allowing the program to be tailored to increase and target public health 
measures. 

Specific public health measures for August -October  

1. Communication to all special event operators and stakeholders on infraction trends 
noted so far this summer with educational resources. This information is to be 
communicated by the organizer to their food vendors.   

2. Specialty fact sheets to be updated and or developed to target specific special event 
trends and needs (Temperature Abuse, Handwashing, Sanitization, Exempt Market 
Guidance, Vendor Station Set Up).  

3. Targeted onsite inspections and education with identified infraction trends.  

4. Continued thermometer distribution for high-risk food vendors. Thermometers are 
crucial for ensuring proper internal cooking temperatures and hot and cold holding.   

5. Continue communicating and collaborating with The City of Guelph’s special event 
team to launch an online platform with automatic notification to public health. An 
automatic notification will help prevent absent and late applications to public health.  



 

 
 
State of the Fairs 7 of 7 

Conclusion 
The WDG Environmental Health Team will continue to work with community 
stakeholders in this programing to provide enhanced support, education, inspection, 
and training at special events within its jurisdiction. The program will aim to continue to 
decrease the risk of potential food borne outbreaks and reduce the burden of illness in 
the community. Further, this will protect consumer confidence and support the local 
economic recovery. These actions will also enhance the trust of the community in food 
safety programs provided by WDGPH.  

Related Reports 
1. BH.01.JUN0122.R13 – Enhanced Public Health Measures to Address Food Safety 

Risks at Special Events 
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