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E, SAFE FOOD HANDLING for Senior Living BBQ's

As the warmer temperatures arrive, your residents are sure to welcome a barbecue event. A
successful event can be held with limited resources. Here are some tips for keeping your
residents and staff safe, as well and a list of some fully cooked BBQ favourites by Maple Leaf!

THAWING & HOLDING
* |n advance, take fully cooked Maple Leaf product from freezer. Remove from case and defrost in
their packaging on a tray in refrigerator 4°C (40°F) or below for 24 to 48 hours (we recommend
the products be fully tempered for best performance)
= Thawed product must be held in sealed original packaging or an airtight foodservice
container until ready to use

PLACING THE ORDER
» Have Support Staff take the order from the resident including their condiment request.
Examples:
O Hot Dog with two ketchup packets, one mustard pack, and chopped onions
O Burger with pickle, one mustard pack and toasted bun

HEATING (1 person)
= Using tongs reserved for RAW product, place defrosted meats on preheated grill
=  Grill the product for approximately 4-5 minutes turning product to get even grill marks
* Using a digital thermometer, check that the internal temperature reads between 74°C
(165°F) to 79°C (175°F)

SERVING (1 person)

= Once the product has reached the proper internal temperature, use a gloved hand to remove bun
from bag and place on a plate. Open bun using the tip of the COOKED tongs and place the item on

the bun
= Add any fresh toppings with separate CONDIMENT tongs

= Add condiment packs in a small cup or paper sleeve for the resident or SupportWorker to apply

SET UP
= Mark tongs with coloured tape to signify the following:
O RAW for handling product out of the box and until product reaches temperature
between 74°C (165°F) and 79°C (175°F)
O COOKED for finished product from the grill to the bun or plate
O CONDIMENT for picking up fresh and individual condiment packs
= Decide on a ‘Basic Build” with just bun and condiment packs, or a‘Gourmet Build’ with fresh
ingredients (chopped onions, sliced tomatoes, pickles, or shredded cheese)
= Determine the BBQ station requirements and adjust for your operation
= Be sure to have plenty of gloves, pocket thermometer, hand sanitizer, hand-wash station and
paper towels on hand to ensure a clean and sanitary work environment
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Most Popular Fully Cooked
Barbecue Options for Senior Living

Fully Cooked Hot Dogs - Classic BBQ Offering

Sg:j: CG:::ISe Product Description Ma‘::lf dL:af Pack Size
0573436 7236656 SCHNEIDER WIENER 5IN12/LB 13404 2x2.72kg
2753911 1535326 SCHNEIDER WIENER 6IN10/LB 13641 2 x2.72kg
3099348 3142707 SCHNEIDER WIENER 6IN 6/LB 13633 2 x2.72kg
2673093 6573956 MAPLE LEAF WIENER 7IN 8/LB 82210 2x2.72kg
2754745 1101508 SCHNEIDER WIENER 7IN 8/LB 13684 2x2.72kg
9678764 7361005 SCHNEIDER WIENER ALL BEEF 7IN 8/LB 11096 2x2.72kg
3561345 1268799 SCHNEIDER NATURAL WIENER 7IN 5/LB GLUTEN-FREE 13605 2 x2.72kg
5464643 1383078 SCHNEIDER NATURAL WIENER 7IN 8/LB GLUTEN-FREE 13612 2x2.72kg
3218019 1258528 MAPLE LEAF WIENER REG 7IN5/LB 82220 2x2.72kg

Fully Cooked Skinless Sausages - For a Hearty, Flavourful Option
2745529 1425736 | DEBRAZZINI SAUSAGE 7IN 4/LB 40Z 38954 4 x1.36kg
5973450 1057489 OKTOBERFEST SAUSAGE 7IN4/LB 40Z 24563 4 x 1.36kg
5800081 2756306 ITALIAN SAUSAGE 7IN 4/LB 402 63185 4 x 1.36kg
0158368 1170662 TURKEY SAUSAGE 7IN4/LB 40Z 25191 4 x1.36kg
5414150 3984005 SMOKIE CHEDDAR SAUSAGE 7IN 4/LB 40Z 25256 4 x1.36kg
Fully Cooked Burgers — Easily Prepared, Delicious to Eat
2753432 7002205 BROILED BEEF BURGER 30z 41522 1x4.54kg
0189142 4161508 BROILED BEEF BURGER 40z 41610 1x4.54kg
4038333 1287190 FULLY COOKED TURKEY BURGER 30z 55692 2x2.27kg
5222496 1344525 MINA HALAL COOKED BEEF BURGER 3.50Z 64170 1x4.54kg
Plant Based Proteins — Delicious Vegan Options
5372192 1361870 VEG BURGER 113G 00107 1 x4.54kg
5386798 1363860 VEG FRANKFURTER WIENER 85G 31238 6 x 680g
5386770 1365965 VEG ITALIAN SAUSAGE 92G 31235 1x4.54kg
5407582 1366154 VEG APPLE SAGE SAUSAGE 92G 31237 1x4.54kg
Not To Be Forgotten - Other Fully Cooked Favourites
2724387 1240455 BBQ BEEF RIBETTE 30Z 41434 2x2.27kg
5392410 7781605 BBQ PORK RIBETTE 30Z 72230 2x2.27kg
0876805 4866706 ROTISSERIE CHICKEN LEG 56170 3.6 kg (avg)
5578929 1133731 HEALTHY SELECTIONS SEASONED CHICKEN THIGH 30Z 21355 2 x 2kg
7634452 1120845 PORK WINGS 20Z 30299 2x2.27kg
6623894 1058633 ST. LOUIS SIDE RIBS (12 BONE RACKS) 31704 7.0 kg (avg)
5471901 1390842 PORK DRUMMIES 50z 30298 2x2.27kg
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