
FOODSERVICE RESOURCES

All independent, franchisee, multi-unit foodservice operators and distributors can access and download  

complimentary resources from Canada Beef. Improve your Canadian Beef and Canadian Veal  

knowledge to optimize profitability, utility and enhance culinary flare.

In a collaborative effort to safeguard the meat supply, the Canadian meat industry continues 
to take preventative measures to protect against COVID-19 including; symptom and  
temperature monitoring, controlling entry and access to processing facilities, as well as  
enhanced sanitation and personal distancing measures.  
 

• Safeguarding the Canadian Meat Supply  
 

• Food Safety and COVID-19

Industry COVID-19 Response Measures

With demand and buying patterns changing rapidly, there is a need and opportunity to  
re-educate chefs, staff, sales and merchandising representatives in the beef and veal  
category. The following resources have been selected to help raise consumer comfort level 
and confidence when purchasing and preparing beef and veal product. 
 

• Canadian Beef and Veal Handbook 
 
• Technical Cutting Sheets 

 
• Cutting Videos 

 
           • Roundup App 
 
           • Interactive Carcass 
 
           • CONNECT Online Training 

Enhanced Education for the Beef and Veal Category

inspection.gc.ca

Symptom Monitoring

•   All employees are advised to monitor 
themselves and are instructed not to come 
to work if they have symptoms of COVID-19 
related illness. 
•   If symptoms are observed at work the 
employee is instructed to go home  
immediately and follow the guidance 
provided by their local health authority for 
assessment and testing.
•   If an employee is diagnosed with 
COVID-19 related illness, the local health 
authorities will be advised and an  
investigation will be initiated.
•   Completion of disinfection and other 
required actions will be monitored by the 
Canadian Food Inspection Agency. 

Temperature Monitoring

•   If possible, employees have their  
temperatures taken each morning before 
starting work. 
•   If a fever is detected the employee is not 
permitted to work and may require a  
medical release before returning.

Travel and Exposure History

•   Employees that have travelled outside of 
designated areas are advised to stay home 
and self-isolate for 14 days. 
•   Anyone that has come into close contact 
with an individual diagnosed with COVID-19 
related illness is also required to self-isolate 
for 14 days.

Controlled Entry 

•   Visitors may no longer be permitted 
unless special permission is given by  
senior management.  
•   All delivery personnel are subject to the 
same sanitary procedures and health checks 
as meat processing plant employees.
•   The date and name of any personnel  
entering the plant are recorded.

Hand Sanitation
 

•   Employees are required to wash hands  
with soap and water prior to handling meat. 
Hand sanitizer use may also be required.
•   Hand washing is monitored as required  
under the HACCP food safety program. 

Personnel Distancing

•   Whenever possible, administration and 
office staff are working remotely.
•   The number of staff in cafeterias is  
monitored and additional space and/or  
staggered break times may be used.
•   In some circumstances, harvest and  
other labour intensive operations may be  
slowed to require fewer workers. 

Facility and Equipment Sanitation
 

•   Worker equipment provided by the  
plant continues to be cleaned each day.
•   Surfaces in the plant frequently  
contacted by hands (high-touch) may be 
disinfected at an increased frequency.
•   Facilities and equipment are regularly 
cleaned and disinfected in accordance with 
Canadian regulations.
•   If COVID-19 is present on surfaces, it can 
be destroyed using industry standard  
chemicals as well as heat or UV light.

1. CFIA update regarding COVID-19 (2020-03-18)

There is currently no evidence that 
food is a likely source or route of 
transmission of COVID-19.1 
  

                      - Canadian Food Inspection Agency
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Measures taken by the Canadian Meat Industry to Protect Against COVID-19*

SAFEGUARDING THE CANADIAN MEAT SUPPLY

* Measures may vary between companies and will continue to be adapted as required.

2020/03/29

FOOD SAFETY AND COVID-19

What is COVID-19?

•  COVID-19 is a coronavirus that  

can cause serious damage to 

your lungs. 

•  The envelope (outer layer) of 

the virus contains components 

that can be damaged by soap. 

Without this envelope the virus 

is unable to infect your cells.  

You can become ill from:

•  respiratory droplets from coughs or sneezes

•  close personal contact with an infected person

•  touching something with the virus on it, then 

touching your eyes, nose or mouth 

•  symptoms include cough, fever, shortness of 

breath, runny nose, or sore throat

•  The Canadian Food Inspection Agency has said that  

to date, there have been no reports of domesticated  

livestock being infected or sick with COVID-19 related 

illness anywhere. 

•  The virus infects people through the human respiratory 

tract and is not known to cause illness through the  

stomach or our intestines when we eat food. 

Frequently Touched Surfaces

• While the risk from surfaces is thought to be low,  

   active virus is more likely to be found on hard surfaces 

   such as those made from plastic or steel.

 •  If a surface is visibly dirty, clean it with soap and water 

    first and then disinfect. 

•  To disinfect you can use a diluted bleach solution  

(1 part bleach to 9 parts water) or a commercial product.

•  Use gloves to protect hands, follow manufacturer’s  

instructions and wash hands immediately after cleaning.

Prevent the Spread of Germs
• When coughing or sneezing, cover your mouth and nose 

   with your arm or tissues to reduce the spread of germs.
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How does it cause illness?

Food does not transmit COVID-19 illness

Actions to protect you and your family

There is currently no  

evidence that food is  

a likely source or route of 

transmission of COVID-19. 
                               

                               - Canadian Food Inspection Agency

Grocery Shopping Tips  

•  Shop at times when there are fewer shoppers  

or have your groceries delivered.

•  Keep a 2 metre distance from other shoppers.

•  Disinfect the handle of grocery carts and baskets.

•  Wash or sanitize hands before entering and 

after leaving the store.

• Do not shop if you have COVID-19 symptoms.

Information for You and Your Family

KNOW 
YOUR

B�F

https://canadabeef.ca/foodsafetyessentials/
https://canadabeef.ca/foodsafetyessentials/
https://canadabeef.ca/foodsafetyessentials/
https://www.canadabeefmarketinglibrary.ca/?r=9450&k=22dcba69aa
https://www.canadabeefmarketinglibrary.ca/pages/view.php?ref=8727&k=acc4a77ee2
https://www.youtube.com/playlist?list=PLmBJ2Y4MQAMk2FPRN7rYeGgoRqjOOniXp
https://canadabeef.ca/theroundup/
https://canadabeef.ca/carcass/  
https://canadabeef.ca/connect/
https://canadabeef.ca/foodsafetyessentials/
https://canadabeef.ca/foodsafetyessentials/
https://canadabeef.ca/foodsafetyessentials/
https://canadabeef.ca/foodsafetyessentials/
https://canadabeef.ca/foodsafetyessentials/
https://canadabeef.ca/foodsafetyessentials/
https://www.canadabeefmarketinglibrary.ca/?r=9450&k=22dcba69aa
https://www.canadabeefmarketinglibrary.ca/?r=9450&k=22dcba69aa
https://www.canadabeefmarketinglibrary.ca/?r=9450&k=22dcba69aa
https://canadabeef.ca/carcass/  
https://canadabeef.ca/carcass/  
https://canadabeef.ca/carcass/  


 
 
           •  Roundup Consumer Booklet 
 
           •  Cooking Know-how (Recipes) 
 
           •  Innovative Flank Cuts 
 
           •  Innovative Prime Rib Cuts 
 
           •  Three Bone Short Ribs 
 
           •  Ground Beef - Tips 
 
           •  Culinary Inspiration 
 
           • Canadian Veal Foodservice Guide

Reinventing your Beef and Veal Category

 
• Canadian Beef Advantage Brochure 

 
• Canadian Beef Bene�ts 

 
• Canadian Beef Fact Sheets 

 
• Rethink Canadian Beef (Environmentally & Nutritionally) 

 
 

Fact Based Information to Leverage in Digital and Print

RETHINK CANADIAN BEEF

ENVIRONMENTALLY
Environmental Sustainability  

B�F BELONGS WATER IMPACT

LESS GAS EXPORTED

SAFEGUARDING WATER

DID YOU KNOW...

KEEP CALM
AND GRAZE ON

IMPROVED FUEL EFFICIENCY

At 0.04%, Canadians should be proud 

that beef production in this country has 

one of the lowest greenhouse gas  

footprints in the world.1

‘Eat a steak, save a lake’. In their effort to  

preserve wetland habitat, Ducks Unlimited works 

to support beef farming. Raising cattle means 

lands are not drained for growing crops. Good for 

frogs, good for ducks, good for beef.
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PRODUCTION YEAR1981 2014

14% decline in greenhouse gas emissions2

Cattle ranching and farming plays an 

important role across the country to 

preserve native grasslands and  

support the habitats of wildlife.3

As the bison did for centuries, cattle play an essential role 

in grasslands to help preserve their function and health, 

including:

soil carbon 
storage

biodiversity

water �ltration nutrient recycling

wildlife habitat 
and migration

References: 
1 Government of Canada. (2016). National Inventory Report: Greenhouse Gas Sources and Sinks in  

Canada: 1990-2014; The Canadian Government’s Submission to the UN Framework Convention on  

Climate Change. 

http://unfccc.int/national/reports/annexighginventories/nationalinventoriessubmissions/items/9492.php 
2 Legesse, G., Beauchemin, K. A., Ominski, K. H., McGeough, E. J., Kroebel, R., MacDonald, D., McAllister, 

T. A. (2015, December 23). Greenhouse gas emissions of Canadian beef production in 1981 as compared 

to 2011. Animal Production Science.  
3 Canadian Roundtable for Sustainable Beef. (2016). National Beef Sustainability Assessment and  

Summary Report. Calgary: https://crsb.ca/assets/Uploads/About-Us/Our-

Work/NBSA/290ae9c611/NBSA_and_Strategy_summary_report_web1.pdf 
4 Legesse, G., Cordeiro, M.R.C., Ominski, K.H., Beauchemin, K.A., Kroebel, R., McGeough, E.J., Pogue, S., 

McAllister, T. A. (2017, November) Water use intensity of Canadian beef production in 1981 as compared 

to 2011. Elsevier. Science of the Total Environment 619-620 (2018) 1030-1039

Canadian beef farmers and ranchers work with  

conservation groups like Cows and Fish to safeguard 

streams and creeks. 
 

Beef farmers work with conservation experts to  

develop and invest in Environmental Farm Plans to  

keep water safe. 
 

Latest research verifies conservation efforts have lead  

to a 20% decrease in the amount of ground & surface 

water used to produce beef in 2011 compared to 1981.4

For more information visit: https://raisingcdnbeef.ca

Contact Canada Beef at info@canadabeef.ca  

https://canadabeef.ca 

www.ontariovealappeal.ca 

http://veaudegrain.com or https://veaudelait.com   

With both foodservice distributors and operators reinventing themselves to provide home delivery of restaurant 
quality meats, grocery kits and prepare at home options, many operators and consumers are looking for new 
ways to prepare beef and veal. The following resources have been selected to help improve knowledge and  
increase confidence levels for purchasing and preparing beef and veal.

There has never been a better time to leverage the (CBA) Canadian Beef Advantage. Canadian foodservice  
operators, distributors and consumers alike should take great pride in the attributes that make Canadian beef  
sustainable, safe, nutritious, local and globally recognized.

��Canadian Beef Benefits

THE FACTS ON FAT
About half the fat in beef is monounsaturated, 

the same fat found in olive oil!

One serving of beef  
(100 g at 245 calories) 
has the same amount 
of protein (35 g) as  
3/4 cup of almonds  
(at 960 calories).

5%
Canadians get  
only 5% of their 
total calories 
from red meat  
on average 
while 50%  
comes from 
ultra-processed 
foods  
(Canadian Heart & 

Stroke Foundation

Beef’s BIG on  Beef comes out 

b�f FACTS that wi� surprise you

Calorie for calorie, beef 

is a delicious way to 

meet your family’s  

nutrition needs. And since 

it pairs up perfectly with 

traditional sides like  

vegetables and whole 

grains, beef makes it 

easy to feed your family  

a healthy, balanced diet, 

in line with Canada’s  

food guide. 

Packed with 

nutrients like 

iron, zinc, protein 

and B vitamins, 

beef is one  

powerful protein!

 200% 
more Iron  

600% 
more Vitamin B12 

700% 
more Zinc   

  

Compared to chicken breast, beef has:

ON 
TOP

protein 

Canada’s food guide healthy plate  
recommends eating a variety of protein foods including lean 

meat. The guide encourages eating plant sources of protein, 

but not at the reduction of animal sourced protein foods. 

What comes off the plate? With 50% of our calories  

coming from ultra-processed foods like pop, chips and 

baked goods, perhaps reducing these foods would be the 

best way to improve eating patterns. 

Per 100 grams cooked beef: 245 calories, 35 grams protein, 10 g fat (4 g monounsaturated), 3.3 mg iron (19% DV),  

8.7 mg zinc (79% DV) 2.4 μg vitamin B12 (100% DV) 

Per 100 grams chicken breast: 31 g protein, 1 mg iron, 1 mg zinc, 0.34 μg vitamin B12 

 

Source: Health Canada, Canadian Nutrient File, 2015, Beef 6172, Almonds 2534, Chicken 842 

Table of Reference Amounts for Food:https://www.canada.ca/en/health-canada/services/technical-documents-labelling 

Canada’s cattle 
have hidden talents

Cattle are a perfect fi t with Canada’s climate, pasture

and prairie ecosystems. With 74% of Canada’s native 

grasslands already lost to cultivation, grazing cattle are key 

to preserving these important spaces. For more info visit: 

canadabeef.ca/whycanadianbeef

Beef cattle belong in Canada’s landscape, 
doing their job to maintain healthy ecosystems.

The environmental benefi ts of cattle is a powerful untold story that needs to be herd 

(pun intended). There’s a secret life to cattle that doesn’t tend to make the headlines…

Cattle keep 

grasslands going. 

Don’t take grass for granted. 

Canada’s pasture and 

prairie store up to

1.5 billion tons of carbon, 

equal to the emissions from 

3.62 million cars annually. 

Cultivation of grasslands 

can lead to a 30-35% loss 

of soil organic carbon.  

Cattle are key to 

healthy soil. 

Healthy soil is the secret

to life. Cattle sustain soil 

with the nutrients from 

manure for healthy grass. 

Healthy grass = ground 

cover protection from 

blazing sun and pounding 

rains. Cattle are the ultimate 

manure spreaders. 

No bull.

Cattle help birds. 

Birds live in the grasslands 

that cattle sustain. Cattle 

maintain 68% of the wildlife 

habitat capacity that comes 

from our agricultural land. 

Many bird species would 

lose their habitat to 

overgrowth without 

cattle grazing.

Keep calm. Graze on. 

Cattle are ‘upcyclers’.

Cattle do amazing

things – they eat and

digest grasses and 

crop by-products

we can’t, turning them

into one of 

nature’s most

powerful proteins.

https://www.canadabeefmarketinglibrary.ca/?r=3310&k=23829b8d23
https://canadabeef.ca/cooking-know-how/
https://www.canadabeefmarketinglibrary.ca/?r=9853&k=fdb47a0770
https://www.canadabeefmarketinglibrary.ca/?r=9010&k=dcdf9f253e
https://www.canadabeefmarketinglibrary.ca/?r=9011&k=1ef8c61214
https://canadabeef.ca/makeitbeef/top-10-best-burgers-tips-from-centre-of-excellence/
https://canadabeef.ca/makeitbeef/beef-goes-green-herby-sauces-that-celebrate-summer-gardens/
https://ontariovealappeal.ca/foodservice/
https://www.canadabeefmarketinglibrary.ca/?r=9803&k=d3e511a0dc
https://canadabeef.ca/wp-content/uploads/2019/10/Beef-Benefits_CB_Sept-2019-2.pdf
https://canadabeef.ca/fact-sheets/
https://canadabeef.ca/wp-content/uploads/2019/10/RS9895_CB_Environment.Nutrition-Infographic-Sheet_REV.pdf
https://www.canadabeefmarketinglibrary.ca/?r=9803&k=d3e511a0dc
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https://canadabeef.ca/makeitbeef/top-10-best-burgers-tips-from-centre-of-excellence/
https://canadabeef.ca/wp-content/uploads/2019/10/Beef-Benefits_CB_Sept-2019-2.pdf
https://canadabeef.ca/wp-content/uploads/2019/10/Beef-Benefits_CB_Sept-2019-2.pdf
https://canadabeef.ca/wp-content/uploads/2019/10/Beef-Benefits_CB_Sept-2019-2.pdf
https://ontariovealappeal.ca/foodservice/
https://canadabeef.ca/whycanadianbeef/ 

