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By Purchasing the Food Safety Self Audit Kit you will take a step towards ensuring that your food operation will always “Pass
The Inspection” and provide the best food experience for your customers. Within this kit you will find tools and information
necessary to enhance the tracking, monitoring and reporting for key areas of food safety importance.

From choosing your suppliers wisely to ensuring proper cooking temperatures the FSSAK, used properly,
will help you to keep your operation in line.

CALL NOW TO ORDER 1-888-687-8796 Or FAX BACK 416-646-0877
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TrainCan Inc. 23 Lesmill Road, #103, Toronto, ON, M3B 3P6 www.traincan.com
Phone: 416-447-9588 1-888-687-8796 Fax 416-646-0877
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