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Sourcing a 3rd Party Catering Service for Child Care Facilities – Group Child Care (with 9 or more Children) _____________________________________________________________________________________________________________________
When selecting a 3rd party catering service for a child care facility, it’s crucial to conduct thorough research to ensure the chosen caterer meets necessary standards and adequately addresses the nutritional needs of the children. Here are some key considerations to keep in mind:
Research and Evaluation
1. Research Potential Caterers: Begin by thoroughly investigating potential catering services. Read online reviews, inquire about their policies, and check for any available past inspection reports to gauge their reliability and quality. Online food inspection reports can be found at the regional health authority websites listed below:
· Vancouver Coastal Health
· Fraser Health
· Interior Health
· Island Health
· Northern Health
· First Nations Health – Does not have reports available online. It’s a good idea to request copies of recent inspection reports from your potential caterer. 
2. Assess Variety and Nutrition: Choose a caterer that offers a diverse menu and provides meals that meet the nutritional needs of young children. Ensure their offerings align with dietary guidelines and nutritional standards.
Key Factors to Consider
1. Food Transportation
· Temperature Control: Confirm whether the food will be delivered hot or cold. Proper temperature control is vital for maintaining food safety. Cold food should be maintained at 4 C or colder. Hot foods should be maintained at 60 C or higher. 
· Temperature Monitoring: Staff should measure the temperature of the food upon delivery using a calibrated thermometer. Temperature readings should be recorded on a dated log sheet. Any food delivery that exceeds the temperature limit should be rejected.
· Packaging: Review how the food is packaged to ensure it remains fresh and is easy to handle upon arrival.
2. Food Handling and Preparation
· Reheating: Determine if there will be a need for on-site reheating. Verify whether the child care facility has the necessary equipment for reheating. Onsite reheating may require a health permit.



· Dispensing: Determine if there will be a need for on-site dispensing of uncovered food. Verify whether the child care facility has appropriately trained staff to handle the dispensing of food. Care facilities that use reusable dishes and utensils will need to have appropriate equipment to wash and sanitize them.
Note: Meals that are pre-portioned by the caterer into single-use disposable service ware minimizes the amount of handling by the child care operator. 
· Delivery Timing: Discuss delivery times with the caterer. Ensure the child care facility has adequate cold storage space if the food arrives earlier than planned. Hot food items should be served to the children and consumed within 2 hours.
· Leftovers: All catered food must be consumed within 2 hours from delivery. Leftovers should not be sent home with the child. 
Note: Different serving plans must be reviewed and accepted by an Environmental Health Officer. 

3. Allergen Management
· Allergen-Free Food Policy: Check if the caterer can accommodate an allergen-free environment that is inline with your allergen concerns
· Ingredient Transparency: Request a detailed list of ingredients for each meal to identify any potential allergens or dietary restrictions. Ensure your staff are able to cross-reference the allergen information to the meal prior to offering to the child.
Ensure the caterer can accommodate the needs of your program effectively and efficiently. You are responsible for the food safety of the delivered food products. Contact your Environmental Health Officer to report food safety concerns for further investigation.
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