Food Handler Courses

S
NOVA SCOTIA

Classroom Based Courses

Online Courses

Recognized courses

The food hygiene courses listed below have applied and successfully been recognized by Nova Scotia
Environment and Climate Change as meeting minimum requirements for food handler training and certification

1. APoetic Health

2. Canadian Institute of Food Safety (CIFS)

3. Costco Food Safety Certification Program

4. FoodSafe4U Food Handler Training and Certificate

5. FOODSAFE Level 1 and Level 2

6. FoodSafetyMarket, Managing Food Safety

7. Food Safety Training.ca

8. InstaCert

9. KnowledgeWare, Food Safety for Food Handlers

10. Nova Scotia Community College (NSCC) Food Safety Training
11. Probe It Food Safety Training and Certification

12. Retail Council of Canada, FoodWise Food Safety Certification Program

13. SafeCheck Advanced Food Safety


https://www.apoetichealth.com/
https://foodsafe4u.com/
http://www.foodsafe.ca/index.html
http://www.foodsafe.ca/index.html
http://www.foodsafe.ca/index.html
https://campus.foodsafetymarket.com/en-ca/home
https://instacert.ca/
https://www.kccsoft.com/
https://probeit.ca/
https://shop.retaileducation.ca/products/foodwise

14.

15.

16.

17.

ServSafe
ServeWell
Train Food Safety

TRAINCAN BASICS.fst and ADVANCED.fst

Online Courses

10.

11.

12.

13.

14.

15.

A Poetic Health apoetichealth.com

Canadian Institute of Food Safety (CIFS) foodsafety.ca

FoodSafe4U Food Handler Training and Certificate https://foodsafe4u.com

FOODSAFE Level 1 and Level 2 foodsafe.ca

FoodSafetyMarket, Managing Food Safety campus.foodsafetymarket.com/

Food Safety Training.ca foodsafetytraining.ca/

InstaCert instacert.ca

KnowledgeWare, Food Safety for Food Handlers kccsoft.com

Probe It Food Safety Training and Certification probeit.ca

Retail Council of Canada, FoodWise Food Safety Certification Program
shop.retaileducation.ca/products/foodwise

SafeCheck Advanced Food Safety canadianfoodsafety.com/safe_check.php
ServSafe servsafe.com
ServeWell servewell.ca

Train Food Safety https://trainfoodsafety.ca/

TRAINCAN BASICS.fst and ADVANCED.fst traincan.com


https://www.servsafe.com/
https://www.servewell.ca/
https://www.servewell.ca/
http://www.traincan.com/
https://www.apoetichealth.com/
https://www.apoetichealth.com/
https://www.foodsafety.ca/
https://www.foodsafety.ca/
https://foodsafe4u.com/
https://foodsafe4u.com/
https://foodsafe4u.com/
http://www.foodsafe.ca/index.html
http://www.foodsafe.ca/index.html
http://www.foodsafe.ca/index.html
http://www.foodsafe.ca/index.html
https://campus.foodsafetymarket.com/en-ca/home
https://campus.foodsafetymarket.com/en-ca/home
https://www.foodsafetytraining.ca/
https://www.foodsafetytraining.ca/
https://instacert.ca/
https://instacert.ca/
https://instacert.ca/
https://www.kccsoft.com/
https://www.kccsoft.com/
https://probeit.ca/
https://probeit.ca/
https://shop.retaileducation.ca/products/foodwise
https://shop.retaileducation.ca/products/foodwise
https://www.safecheck1.com/
https://www.safecheck1.com/
https://www.servsafe.com/
https://www.servsafe.com/
https://www.servsafe.com/
https://www.servewell.ca/
https://www.servewell.ca/
https://www.servewell.ca/
https://trainfoodsafety.ca/
https://trainfoodsafety.ca/
http://www.traincan.com/
http://www.traincan.com/

Classroom Based Courses

Courses that offer in person training, contact:
1. Food Safety Market Food Handler Certification (foodsafetymarket.com)
2. TrainCan Find a Trainer — TrainCan, Inc.

There are individuals who may be available to offer classroom-based training throughout Nova Scotia.

Nova Scotia Environment and Climate Change will accept certificates issued by the following individuals if the
course being taught is a recognized course. The certificate must contain the official logo of the recognized course.

This department does not maintain any certification standards for the individuals listed. It is the responsibility of a
person or business to ensure the following individuals are providing a course found on the recognized food

handler course list.

Name Class Location Phone Email
Barry MacGregor All of NS 902-202- bmacg2017@gmail.com
8765
Bruce Morrison All of NS 902-565- Brucetwin@icloud.com
8229
Dave MacNeil Public | Cape Breton, Victoria, 902-233- davidamacneil@eastlink.ca
Health Testing & Richmond, Inverness 2166
Training
Debbie Melish Cumberland, Colchester 902-897- mellishzeus@gmail.com
6633
Dulanjali Withana Halifax 902-412- Dulanjali.Withana@MSVU.CA
7622
Freeborn & All of NS 1-888-829- service@foodsafetymarket.com
Associates Inc. 3177 Request for Food Safety Trainer
(jotform.com)
Gina Monk Halifax ginamonk@outlook.com
https://www.facebook.com/FoodSafeHfx
Jennifer Guy All of NS 902-457- Jennifer.guy@msvu.ca
6633
Jonathan Halifax 902-885- jcumminger@hrce.ca
Cumminger 2777 ext.
1591320
Karen Rafuse All of NS 902-539- krafuse@cb-bac.ca
7640 ext.
3317



https://campus.lms.foodsafetymarket.com/index?_gl=1*1mm4qpk*_gcl_au*MzEzODQ3NTYxLjE3MjExMzgwNDI.*_ga*MTYwNzM5MDE3LjE3MjExMzgwNDI.*_ga_MGVWDE4PCC*MTcyMTEzODA0Mi4xLjAuMTcyMTEzODA0Mi42MC4wLjA.
https://www.traincan.com/find-a-trainer
mailto:bmacg2017@gmail.com
mailto:Brucetwin@icloud.com
mailto:davidamacneil@eastlink.ca
mailto:mellishzeus@gmail.com
mailto:Dulanjali.Withana@MSVU.CA
mailto:service@foodsafetymarket.com
https://can01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fcvdq204.na1.hs-service-engage.com%2FCtc%2FI6%2B23284%2FcVDq204%2FJkM2-6qcW6N1vHY6lZ3nCW5NfFL4127kHhVj5KqV3fxjP-W1zyxvM5bmM6sV-K9rG1y966gW8d1VK66_tKRkW6K0K027kSXs-N57L1drXSSByW46spzF4jD_9xW6cvJbx2yBPvXW3xWrBN97dRQYW3JxpKT1ycFvVW9bbFcq87wtVBW6GbMQM6GplGKW1m17qF5ZZz82W3vWKMx99N23XW6_NGbx5hDJc2W74DmD-2jp8Y7W6qc7lF4pVBcMW6Yz4yk3CbJFGW6NpbpF37_CHsW57SqL64bGjWtW4kDw0K4xlbfsf6GH80j04&data=05%7C02%7CJanice.Gammie%40novascotia.ca%7C737bcdee7556427be15f08dcc1256919%7C8eb23313ce754345a56a297a2412b4db%7C0%7C0%7C638597613615836874%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=0lHQ0cVMIiGr8%2BjWjZnPaDxteCM2On8FHv6x2VRSRO4%3D&reserved=0
https://can01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fcvdq204.na1.hs-service-engage.com%2FCtc%2FI6%2B23284%2FcVDq204%2FJkM2-6qcW6N1vHY6lZ3nCW5NfFL4127kHhVj5KqV3fxjP-W1zyxvM5bmM6sV-K9rG1y966gW8d1VK66_tKRkW6K0K027kSXs-N57L1drXSSByW46spzF4jD_9xW6cvJbx2yBPvXW3xWrBN97dRQYW3JxpKT1ycFvVW9bbFcq87wtVBW6GbMQM6GplGKW1m17qF5ZZz82W3vWKMx99N23XW6_NGbx5hDJc2W74DmD-2jp8Y7W6qc7lF4pVBcMW6Yz4yk3CbJFGW6NpbpF37_CHsW57SqL64bGjWtW4kDw0K4xlbfsf6GH80j04&data=05%7C02%7CJanice.Gammie%40novascotia.ca%7C737bcdee7556427be15f08dcc1256919%7C8eb23313ce754345a56a297a2412b4db%7C0%7C0%7C638597613615836874%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=0lHQ0cVMIiGr8%2BjWjZnPaDxteCM2On8FHv6x2VRSRO4%3D&reserved=0
mailto:ginamonk@outlook.com
https://can01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.facebook.com%2FFoodSafeHfx%3Fmibextid%3DLQQJ4d&data=05%7C02%7CJanice.Gammie%40novascotia.ca%7C7f152fd127674ffa9a5808dcb6d4e1b2%7C8eb23313ce754345a56a297a2412b4db%7C0%7C0%7C638586272628407267%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=gWelYuN07g1GD5QiBnzAt4rXIrDHS33mv4ZdrPNyNUg%3D&reserved=0
mailto:Jennifer.guy@msvu.ca
mailto:jcumminger@hrce.ca
mailto:krafuse@cb-bac.ca

Mark Durkee Halifax, Hants, Kings, 902-245- durkeemk@gmail.com
Annapolis, Dighby, 6368
Yarmouth, Shelburne 902-247-
5686
Mark Pound All of NS 902-670-1395 | poundm@gnspes.ca
902-678- mark.pound@gmail.com
2786
McMullin Food All of NS 902-298-1966 | AlanMcMullin@Eastlink.ca

Safety

Victor Schwartz

Halifax, Lunenburg,
Queens, Shelburne,
Yarmouth, Kings, Hants

902-857-
9813

vicschwartz@outlook.com

For more information about recognized courses or course requirements please email
environmental.health@novascotia.ca .



mailto:durkeemk@gmail.com
mailto:poundm@gnspes.ca
mailto:mark.pound@gmail.com
mailto:AlanMcMullin@Eastlink.ca
mailto:vicschwartz@outlook.com

