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Take Charge Of The Back Of Your Food
Operation With The… 

 FOOD SAFETY SELF 
AUDIT KIT 
User Guide 
Passing The Inspection Forms 

18 Audit Forms on CD 
Best Practices 

Reference Course Book 
Food Safety Posters 
 

 

CALL NOW TO ORDER 1-888-687-8796 Or FAX BACK 416-646-0877 
e ___________________    Title______________________ 
pany Name_______________________________________ 
ess ____________________________________________ 
________________  Province____  Postal  ____________ 
e _______________________   Fax __________________ 
ail ________________________________________ 
ture ______________________  Date ________________ 

e Payment Option:      VISA     MASTER CARD     INVOICE 

umber _____________________  Expiry ______   Signature ___________________

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 
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. 


