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🍽 Welcome to Your Toronto Restaurant 
Compliance Guide 
By Jeremy Golan, Bachelor of Management, CPHR, SHRM-CP 
Your Local HR & Compliance Partner 
📞 1-877-934-7482 | ✉ support@virtualhrhub.com 

Dear Toronto Restaurant Owner, 

I’m Jeremy Golan, a proud North York native who’s worked alongside restaurant owners 
like you, navigating the fast-paced world of food service while tackling the maze of 
compliance rules. I know firsthand the passion and grit it takes to run a restaurant in the 
Greater Toronto Area (GTA)—from crafting unforgettable dishes to building a welcoming 
space for your community. But I also know how overwhelming it can feel to keep up with 
Toronto’s ever-changing regulations, from DineSafe inspections to liquor licenses, 
accessibility standards, and employment laws. 

That’s why I created this Restaurant Compliance Guide—to be your trusted partner in 
making compliance simple, affordable, and stress-free. You shouldn’t need a full-time 
compliance team to stay on top of the rules. With this guide, you’ll have clear, actionable 
tools to meet every requirement, avoid costly fines, and focus on what you love: serving 
great food and growing your business. 

What’s Inside This Guide 

This guide is tailored to Toronto’s unique restaurant landscape, covering every key area 
with up-to-date information as of July 25, 2025: 
✅ Food Safety & DineSafe: Step-by-step guidance on passing inspections, training 
staff (e.g., food handler certification), and meeting Ontario’s Food Premises Regulation, 
including the new 2025 GastroBuster program for food safety reporting. 
✅ Alcohol Licensing: Everything you need to secure and maintain a liquor license 
through the AGCO, ensure Smart Serve training, and comply with Toronto’s Municipal 
Liquor Licence Clearance. 
✅ Accessibility (AODA): How to make your restaurant welcoming for all, with 
accessible facilities, staff training, and feedback systems to meet the Accessibility for 
Ontarians with Disabilities Act. 
 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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✅ HR & Employment Standards: Clear policies for wages, workplace safety, and 
anti-discrimination under Ontario’s Employment Standards Act and Human Rights 
Code, plus WSIB registration. 
 

✅ Business Permits & Zoning: Navigate Toronto’s Municipal Code 545-Licensing, 
2025 zoning updates (e.g., for venues with occupant loads >150), and permits for 
patios, signage, or entertainment. 
✅ Privacy (PIPEDA): Protect customer data and comply with federal privacy laws. 
✅ Penalties to Avoid: A breakdown of fines (e.g., up to $250,000 for liquor violations, 
$100,000/day for AODA breaches) and how to stay compliant. 
✅ Resources & Tools: Links to Toronto Public Health, AGCO, and apps like 
Connecteam to streamline compliance, plus multilingual support for Toronto’s diverse 
restaurant community. 

Why This Guide Matters 

Compliance isn’t just about avoiding fines or passing inspections—it’s about protecting 
your team, delighting your customers, and building a thriving business you’re proud of. 
With 2025 bringing new rules like updated zoning bylaws and the GastroBuster 
program, staying informed is more critical than ever. This guide gives you the 
confidence to handle it all, with practical checklists and expert insights tailored to 
Toronto’s restaurants. 

I’m Here for You 

Running a restaurant is tough, but you don’t have to navigate compliance alone. 
Whether you’re puzzled by a DineSafe notice, need help with a liquor license, or want a 
custom compliance plan, I’m just a call or email away. Reach out for free advice, or let 
me visit your restaurant to build a roadmap that works for you. 

📞 Call me: 1-877-934-7482 
✉ Email: support@virtualhrhub.com 

Let’s Make Compliance Easy 

With this guide, you’ll be ready for inspections, confident in your policies, and free to 
focus on creating memorable experiences for your customers. Let’s work together to 
make your restaurant a compliant, successful cornerstone of the GTA. 

Here’s to your success and peace of mind! 
— Jeremy Golan 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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📋 Table of Contents: Toronto Restaurant 
Compliance Guide 
Your Essential Roadmap to Success in the GTA 
By Jeremy Golan, Bachelor of Management, CPHR, SHRM-CP 
Your Local HR & Compliance Partner 
📞 1-877-934-7482 | ✉ support@virtualhrhub.com | 🌐 virtualhrhub.com 

 

Welcome 
● Introduction: Your Guide to Stress-Free Compliance 
● About Jeremy Golan: Your Toronto-Based Compliance Partner 

Major Compliance Themes 

1. 📜 New and Upcoming Laws (2025 Updates, Including Food Trucks) 
○ 2025 GastroBuster Pilot Program for Anonymous Food Safety Reporting 
○ 2025 Zoning Bylaw Updates for Venues with Occupant Loads >150 or 

Entertainment 
○ 2025 Mobile Food Vending Permit Pilot for Non-Motorized Trailers (Ward 

11, April 1–December 31) 
○ Enhanced Food Truck Parking Regulations (Pay-and-Display Zones, 

5-Hour Limits) 
○ Updated Food Handler Certification Renewal Requirements 
○ Strengthened Accessibility (AODA) Enforcement for Mobile Units 

2. 🍴 Food Safety & DineSafe 
○ Toronto Public Health’s DineSafe Program 
○ Ontario Food Premises Regulation (562/90) 
○ Food Handler Certification (Mandatory for All Food Trucks) 
○ Temperature Control, Sanitation, and Storage 
○ Food Truck Structural Requirements (e.g., Handwashing, Waste Tanks) 
○ Health and Fire Safety Inspections for Mobile Units 
○ Federal Oversight (CFIA for Interprovincial Sales) 
○ Avoiding Fines and Closures (Up to $370 for Minor Infractions) 

 

 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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3. 🍺 Alcohol Licensing & Smart Serve 
○ AGCO Liquor License Requirements (Including Special Occasion Permits 

for Food Trucks) 
○ Municipal Liquor Licence Clearance 
○ Smart Serve Training for Staff 
○ Responsible Alcohol Service Practices 
○ Penalties for Non-Compliance (Up to $250,000) 

4. ♿ Accessibility (AODA) 
○ Accessibility for Ontarians with Disabilities Act Requirements 
○ Accessible Facilities and Service Areas (Including Mobile Units) 
○ Staff Training for Inclusive Service 
○ Feedback Mechanisms for Accessibility Issues 
○ Avoiding Fines (Up to $100,000/Day) 

5. 👥 Human Resources & Employment Standards 
○ Ontario Employment Standards Act (Wages, Hours, Vacation) 
○ Occupational Health and Safety Act 
○ Ontario Human Rights Code (Anti-Discrimination) 
○ Workplace Safety and Insurance Board (WSIB) Registration 
○ Penalties and Compliance Tools (e.g., Connecteam) 

6. 🏢 Business Permits & Zoning 
○ Toronto Municipal Code 545-Licensing 
○ Business License Application and Renewal (Including Motorized 

Refreshment Vehicle Licenses) 
○ Patio, Signage, and Entertainment Permits 
○ Food Truck Permits (Mobile Vending, Pay-and-Display Zones) 
○ Avoiding Fines (Up to $100,000 for Unapproved Construction) 

7. 🔒 Privacy & Data Protection (PIPEDA) 
○ Personal Information Protection and Electronic Documents Act 
○ Secure Customer Data Storage (e.g., Mobile Payment Systems) 
○ Consent and Privacy Policies 
○ Avoiding Fines (Up to $100,000) 

8. ♻ Environmental & Waste Management 
○ Toronto’s Waste Sorting and Recycling Rules 
○ Grease Interceptor Requirements (York Region Sewer Use Bylaw) 
○ Food Truck Waste Tank Requirements 
○ Sustainable Practices for Compliance 
○ Avoiding Fines (Up to $5,000) 

 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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Additional Resources 
● Toronto Public Health Contacts (dinesafe@toronto.ca) 
● AGCO and Licensing Resources (https://www.agco.ca) 
● Compliance Tools (e.g., Connecteam, FoodDocs) 
● Multilingual Support for Toronto’s Diverse Restaurant Community 

Get Support 
● Contact Jeremy Golan for Free Advice or In-Person Consultations 
● Download the Full Guide at virtualhrhub.com 

 

Start Here for a Compliant, Thriving Restaurant 
This guide equips you with clear, actionable steps to meet Toronto’s 2025 regulations, including 
critical new laws for food trucks, to avoid penalties and focus on serving your community. Let’s 
make compliance simple together! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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📜 New and Upcoming Laws for Toronto 
Restaurants (2025 Updates) 
This section outlines critical new and upcoming regulations affecting Toronto restaurants 
as of July 25, 2025, sourced from Toronto Public Health, the City of Toronto, the Alcohol 
and Gaming Commission of Ontario (AGCO), and other authoritative bodies. These 
updates cover food safety, alcohol, permits, zoning, accessibility (AODA), and HR, 
ensuring you stay compliant and avoid penalties that could disrupt your business. Food 
trucks are briefly noted where applicable, but the focus is on restaurants to help you 
navigate 2025 changes and prevent costly violations. Each regulation includes the law, 
effective date, penalties, and simple action steps to keep you out of trouble. 

1. 2025 GastroBuster Pilot Program for Anonymous Food 
Safety Reporting 

● What It Is: A new Toronto Public Health initiative allowing anonymous reporting 
of food safety issues (e.g., food poisoning) via an online platform or hotline, 
increasing scrutiny on restaurants to maintain high standards. 

● Law/Rule: Toronto Public Health By-Law 2025-TPH-001, under the Health 
Protection and Promotion Act, RSO 1990, c H.7. 

● Effective Date: January 1, 2025 (pilot runs through December 31, 2025). 
● Applies To: All food premises, including restaurants and food trucks. 
● Why It Matters: Anonymous reports could trigger unannounced inspections, 

putting restaurants at risk of fines or closure if unprepared. 
● Requirements: 

○ Maintain strict food safety protocols (e.g., proper storage, sanitation) to 
pass inspections prompted by GastroBuster complaints. 

○ Keep detailed records (e.g., temperature logs, cleaning schedules) for 
Toronto Public Health reviews. 

● Penalties: Non-compliance with inspections can lead to fines of $100–$5,000 for 
minor infractions (e.g., unclean surfaces) or closure for critical violations (e.g., 
pest infestations), per Ontario Food Premises Regulation (O Reg 493/17). 

● Action Steps: 
○ Train staff on food safety (e.g., via FoodSafetyMarket courses). 
○ Monitor food temperatures (cold <4°C, hot >60°C) and use bleach 

sanitizing solutions (1 litre water + ½ tsp 5.25% sodium hypochlorite). 
○ Keep records accessible for inspections. 
○ Contact dinesafe@toronto.ca for GastroBuster updates or inspection prep. 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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2. 2025 Zoning Bylaw Updates for Venues with Occupant 
Loads >150 or Entertainment 

● What It Is: New zoning rules requiring additional permits and safety measures for 
restaurants with occupant loads over 150 or offering live entertainment (e.g., 
music, performances), modernizing licensing to support vibrant venues. 

● Law/Rule: City of Toronto Zoning By-Law 2025-569, amending By-Law 
569-2013. 

● Effective Date: January 1, 2025. 
● Applies To: Restaurants, bars, and entertainment venues with occupant loads 

>150 or live performances; food trucks hosting large pop-up events. 
● Why It Matters: Failure to obtain the correct permit could lead to hefty fines or 

forced closure, especially for venues hosting events or late-night operations. 
● Requirements: 

○ Apply for a Supplementary Zoning Permit or Expanded Activity 
Entertainment Place of Assembly License ($611 application fee, $378 
renewal fee) if operating past midnight most days, holding a liquor license, 
and exceeding 150 occupants. 

○ Ensure fire safety compliance (e.g., adequate exits) per Ontario Fire Code 
(O Reg 213/07). 

○ Limit entertainment space to 400 m² (4,300 sq. ft.) if within 6.1 m of 
residential zones. 

○ Comply with noise restrictions under Toronto Municipal Code, Chapter 
591. 

● Penalties: Operating without a permit incurs fines of $500–$100,000, plus 
potential closure for safety or noise violations, per By-Law 2025-569. 

● Action Steps: 
○ Use the City’s Licence Finder Tool (toronto.ca) to confirm license needs. 
○ Apply for permits online or at 850 Coxwell Avenue, 3rd Floor, by 

December 15, 2024, to avoid delays. 
○ Schedule fire safety inspections with a licensed contractor. 
○ Email support@virtualhrhub.com for permit or zoning guidance. 

 

 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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3. Expanded Alcohol Sales to Convenience and Grocery 
Stores 

● What It Is: Ontario’s Master Framework Agreement with The Beer Store expires 
on December 31, 2025, allowing convenience stores, grocery stores, and big box 
stores to sell beer, wine, cider, and seltzers starting January 1, 2026. 
Restaurants must ensure compliance with existing liquor licenses to compete. 

● Law/Rule: Liquor Licence and Control Act, 2019, SO 2019, c 15, Sched 22; O 
Reg 746/21 (amended 2025). 

● Effective Date: January 1, 2026. 
● Applies To: Restaurants with liquor licenses; food trucks with special occasion 

permits. 
● Why It Matters: Increased competition from retail stores could impact restaurant 

alcohol sales, and non-compliance with liquor rules (e.g., serving minors) risks 
severe penalties. 

● Requirements: 
○ Ensure all staff are Smart Serve certified to serve alcohol responsibly. 
○ Verify patron ages (19+), checking IDs for those under 25, per LLCA. 
○ Post Sandy’s Law sign (warning about Fetal Alcohol Spectrum Disorder, 

8x10 inches) in licensed areas. 
○ Maintain compliance with AGCO inspections and Municipal Information 

Form requirements. 
● Penalties: Violations (e.g., serving minors, missing Sandy’s Law sign) can lead 

to fines up to $250,000 or license suspension/revocation, per LLCA. 
● Action Steps: 

○ Enroll staff in Smart Serve training (smartserve.ca). 
○ Display Sandy’s Law sign prominently. 
○ Review liquor license compliance with AGCO (agco.ca). 
○ Contact Jeremy Golan (support@virtualhrhub.com) for Smart Serve or 

AGCO support. 

 

 

 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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4. Strengthened Accessibility (AODA) Enforcement for 
Restaurants 

● What It Is: Enhanced enforcement of AODA requirements, emphasizing 
accessible facilities and staff training to ensure inclusivity, with increased 
inspections in 2025. 

● Law/Rule: Accessibility for Ontarians with Disabilities Act, 2005, SO 2005, c 11, 
2025 Enforcement Directive. 

● Effective Date: January 1, 2025. 
● Applies To: All restaurants and food trucks serving customers directly. 
● Why It Matters: Non-compliance could result in crippling daily fines, especially if 

accessibility complaints are filed during inspections. 
● Requirements: 

○ Provide accessible facilities (e.g., ramps, wide doorways, accessible 
seating). 

○ Train staff on AODA standards for inclusive service (e.g., assisting 
customers with disabilities). 

○ Implement a feedback mechanism (e.g., online form, signage) for 
accessibility issues. 

● Penalties: Fines of $50,000–$100,000 per day for non-compliance, per SO 
2005, c 11. 

● Action Steps: 
○ Retrofit facilities to meet AODA standards (consult toronto.ca/building). 
○ Complete AODA training via online modules (ontario.ca). 
○ Add a feedback link (e.g., virtualhrhub.com/feedback) on signage or 

website. 
○ Call 1-877-934-7482 for AODA compliance audits. 

5. Updated Food Handler Certification Renewal 
Requirements 

● What It Is: A new requirement shortening food handler certification renewal from 
5 years to 4 years to ensure staff stay current on food safety practices. 

● Law/Rule: Ontario Food Premises Regulation (O Reg 493/17, amended 2025). 
● Effective Date: July 1, 2025. 
● Applies To: All food premises, including restaurants and food trucks. 
● Why It Matters: Failure to renew certifications risks fines during DineSafe 

inspections, disrupting operations. 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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Requirements: 

○ Ensure at least one staff member per shift holds a valid food handler 
certificate. 

○ Renew certifications every 4 years through approved providers (e.g., 
FoodSafetyMarket). 

● Penalties: Non-compliance results in fines of $100–$5,000 per inspection, per O 
Reg 493/17. 

● Action Steps: 
○ Check staff certification expiry dates and schedule renewals by June 30, 

2025. 
○ Enroll in training at foodsafetymarket.com. 
○ Use Connecteam ($29–$49/month) to track certifications. 
○ Email support@virtualhrhub.com for training provider recommendations. 

6. 2025 HR Compliance Updates (Minimum Wage and 
Workplace Safety) 

● What It Is: Updates to Ontario’s Employment Standards Act (ESA) and 
Occupational Health and Safety Act (OHSA) increasing minimum wage and 
strengthening workplace safety inspections, with a focus on preventing 
harassment and ensuring safe conditions. 

● Law/Rule: Employment Standards Act, 2000, SO 2000, c 41 (amended 2025); 
Occupational Health and Safety Act, RSO 1990, c O.1. 

● Effective Date: October 1, 2025 (minimum wage); January 1, 2025 (OHSA 
inspections). 

● Applies To: All restaurants employing staff. 
● Why It Matters: Non-compliance with wage or safety rules can lead to back pay, 

fines, or legal action, especially during increased 2025 inspections. 
● Requirements: 

○ Pay the new minimum wage (to be announced by September 2025, 
expected increase from $17.20/hour in 2024). 

○ Update workplace safety policies, including anti-harassment training, per 
OHSA. 

○ Register with the Workplace Safety and Insurance Board (WSIB) for 
employee coverage. 

● Penalties: ESA violations (e.g., underpayment) result in retroactive pay and fines 
up to $50,000; OHSA violations incur fines up to $25,000 or legal action for 
unsafe conditions. 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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● Action Steps: 
○ Monitor ontario.ca for the 2025 minimum wage announcement. 
○ Update payroll systems by September 30, 2025. 
○ Conduct OHSA training (e.g., anti-harassment, equipment safety) by 

December 31, 2024. 
○ Register with WSIB (wsib.ca) if not already done. 
○ Contact Jeremy Golan (1-877-934-7482) for HR policy templates. 

Why These Laws Matter 

These 2025 updates increase scrutiny on restaurants through new reporting systems 
(GastroBuster), stricter zoning and licensing rules, expanded alcohol competition, and 
enhanced accessibility and HR enforcement. Non-compliance risks significant fines 
($100–$100,000/day), license suspension, or closure, impacting your reputation and 
bottom line. Staying ahead ensures you serve customers safely, inclusively, and 
profitably in Toronto’s competitive market. 

 

 

 

 

Stay Ahead 
● Attend Information Sessions: Register for City of Toronto sessions on February 19 or 

April 28, 2025, to learn more (toronto.ca). 
● Use Tools: Implement Connecteam ($29–$49/month) or FoodDocs for compliance 

tracking. 
● Get Support: Contact Jeremy Golan for free advice or in-person consultations at 

1-877-934-7482 or support@virtualhrhub.com. 
● Resources: Visit dinesafe@toronto.ca, agco.ca, or virtualhrhub.com for updates and 

tools. 

 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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🍴 Toronto Restaurant Food Safety & 
DineSafe Guide (2025) 🥗 
This guide outlines Toronto’s food safety requirements under the Ontario Food Premises 
Regulation (O. Reg. 562/90, as amended), O. Reg. 493/17, the Health Protection and 
Promotion Act, and Toronto Public Health’s DineSafe program, effective July 25, 2025. It 
provides actionable steps to ensure compliance, avoid fines ($45–$5,000), prevent closures, 
and protect customers. Covering food handler certification, temperature control, sanitation, 
storage, inspections, employee illness, and federal oversight, this guide includes best practices 
and free/low-cost tools to keep your restaurant safe and compliant. ✅ 

 

1. Toronto Public Health’s DineSafe Program 🌟 
What It Is: DineSafe is Toronto Public Health’s inspection and disclosure system to ensure food 
safety and prevent foodborne illness. Restaurants are inspected 1–3 times annually based on 
risk level (high-risk: complex food prep; medium-risk: cafes; low-risk: pre-packaged foods). 

Law/Rule: Ontario Food Premises Regulation (O. Reg. 562/90), Health Protection and 
Promotion Act (RSO 1990, c H.7), Toronto Municipal Code Chapter 545-Licensing. 

Requirements: 

● Inspections: Unannounced, assessing food handling, sanitation, storage, and hygiene. 
● Posting: Display the latest DineSafe notice (Green Pass, Yellow Conditional Pass, Red 

Closed) prominently at the main entrance. 
● Infraction Types: 

○ Minor: Minimal risk (e.g., dirty floors, no hairnets). Fines: $45–$370. 
○ Significant: Moderate risk (e.g., inaccurate thermometers). Must be corrected 

within 24–48 hours. 
○ Crucial: Immediate hazard (e.g., pests). Results in closure until resolved. 

● Record-Keeping: Maintain temperature logs, cleaning schedules, pest control records, 
and food handler certificates. 

Penalties: 

● Minor: $45–$370 
● Significant: $100–$5,000 
● Crucial: Immediate closure, daily reinspections, possible court summons 

Action Steps: 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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● ✅ Prepare for unannounced inspections 
● ✅ Display DineSafe notice visibly 
● ✅ Correct infractions immediately 
● 📧 Contact: dinesafe@toronto.ca 
● 📞 Contact: 1-877-934-7482 (Virtual HR Hub) 

 

2. Ontario Food Premises Regulation (O. Reg. 562/90) 📝 
What It Is: Provincial regulation setting minimum standards for food safety in restaurants. 

Requirements: 

● Food Handling: Clean utensils, prevent cross-contamination, source food from 
approved suppliers 

● Sanitation: Clean/sanitize all food contact surfaces, equipment, and utensils 
● Dishwashing: Use a commercial dishwasher or 3-compartment sink 
● Personal Hygiene: Handwashing before food handling, after restrooms, after touching 

money 
● Structural Standards: Adequate lighting, ventilation, and pest-proofing 

Penalties: $100–$5,000 per violation; closures for major issues 

Action Steps: 

● ✅ Implement HACCP plan 
● ✅ Train all staff 
● ✅ Maintain equipment and facilities 

 

3. Food Handler Certification 🎓 
Law/Rule: O. Reg. 493/17 

Requirements: 

● One certified food handler per shift (mandatory); all food handlers recommended 
● Renewal every 4 years 
● Certified through approved providers (e.g., FoodSafetyMarket) 

Penalties: $100–$5,000 per inspection 

Action Steps: 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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● ✅ Certify all food handlers 
● ✅ Track using Google Sheets or Connecteam 
● ✅ Schedule renewals by June 30, 2025 

 

4. Temperature Control 🌡 
Requirements: 

● Cold Storage: ≤4°C (fridge), ≤-18°C (freezer) 
● Hot Holding: ≥60°C 
● Cooking Temps: Poultry (82°C), Ground meat (74°C), Pork/Fish (70°C), Eggs (63°C) 
● Reheating: 74°C within 2 hours 
● Cooling: From 60°C to 4°C within 6 hours 
● Time as a Public Health Control (TPHC): Use labeled discard times (2–4 hours max) 

Action Steps: 

● ✅ Use digital thermometers 
● ✅ Log temps daily (wdgpublichealth.ca templates) 
● ✅ Train staff 

 

5. Sanitation 🧼 
Requirements: 

● Sanitizing Solution: 100 ppm bleach solution; test with strips 
● Dishwashing: Final rinse 82°C in commercial machine 
● Handwashing: With soap and water (minimum 38°C) 
● Ventilation: Mechanical, vented outside (O. Reg. 213/07) 
● Grease Traps: Clean every 90 days; retain records for 2 years 

Action Steps: 

● ✅ Daily bleach prep and testing 
● ✅ Cleaning checklists 
● ✅ Install handwashing stations 
● ✅ Maintain grease trap records 

 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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6. Storage 🗄 
Requirements: 

● Separation: Raw foods below ready-to-eat 
● Containers: Food-grade, labeled, sealed, and off-floor (15 cm+) 
● FIFO: Label and rotate inventory 
● Pest Control: Weekly/monthly inspections; documentation 

Action Steps: 

● ✅ Use color-coded containers 
● ✅ Implement FIFO system 
● ✅ Schedule pest control checks 

 

7. Health, Fire, and First Aid Compliance 🚒🩺 
Health: As per DineSafe 

Fire Safety (O. Reg. 213/07): 

● Annual inspection of ABC fire extinguishers 
● Proper storage of fuel/ventilation 

First Aid (WSIB Requirements): 

● First aid kit (Type B for most kitchens) 
● At least one certified first-aid staff on each shift 

Action Steps: 

● ✅ Annual extinguisher inspection 
● ✅ Maintain first aid log and WSIB poster 
● 📞 Contact local fire department for inspections 

 

8. Employee Illness & Reporting 🩺 
Requirements: 

● Exclusion: Staff must report symptoms (vomiting, diarrhea, jaundice, sore throat with 
fever) 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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● Policy: Must not allow symptomatic workers to handle food 
● Documentation: Maintain illness reporting log 

Action Steps: 

● ✅ Use illness reporting forms (wdgpublichealth.ca) 
● ✅ Post "Do not work when sick" signage 
● ✅ Train managers on symptom recognition 

 

9. Federal Oversight (CFIA) 󰎟 
Applies To: Interprovincial food sales, federally licensed operators 

Requirements: 

● SFC License: Required for cross-provincial sales 
● Labeling: Ingredient/allergen info, no banned substances 
● Traceability: Maintain lot tracking, expiry dates 

Action Steps: 

● ✅ Apply at mycfia.gc.ca 
● ✅ Follow CFIA templates 

 

10. Allergen Management 🚨 
Requirements: 

● Train staff on top allergens (e.g., peanuts, shellfish, gluten) 
● Prevent cross-contact 
● Label allergens on menu or disclose verbally 

Action Steps: 

● ✅ Staff training (foodsafetymarket.com) 
● ✅ Separate utensils and storage for allergen-free prep 
● ✅ Update menu with allergen information 

 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 
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Additional Compliance Tips 🛠 
● Temperature Sensors: Use remote monitors (e.g., Temp Stick $200/unit) 
● Food Label Printers: Phomemo PM-246S ($120) 
● Handwashing Signs: Post in all restrooms and kitchens 
● Hairnets/Gloves: Required for prep staff 
● Choking Response Signage: Post in dining area 
● Waste Disposal: Follow Toronto Municipal Code 
● Self-Audits: Weekly DineSafe-style checklist 

 

Free & Low-Cost Tools 🧰 
Free: 

● Google Sheets (logs) 
● Templates (wdgpublichealth.ca, toronto.ca) 
● CFIA Labeling Templates 
● Public Health Posters 

Low-Cost: 

● Connecteam ($29/month for 30 users) 
● Chlorine Strips ($5–$10) 
● Digital Thermometers ($10–$20) 
● Phomemo Printers ($115–$125) 

 

Best Practices 🌟 
● HACCP plan 
● Monthly staff refreshers 
● Emergency backup generator (~$500) 
● Maintain logs for 6 months minimum 
● Pest control logs 
● Pre-inspection self-audits 
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🍺 Alcohol Licensing & Smart Serve 
Serving alcohol can elevate your Toronto restaurant’s appeal, but strict rules keep customers 
safe and your business legal. This section is your complete guide to complying with the Alcohol 
and Gaming Commission of Ontario (AGCO) under the Liquor Licence and Control Act, 
2019 (LLCA), updated for July 28, 2025. It covers every step for restaurants—new, renewing, or 
buying an existing license—and briefly notes food trucks, including AGCO liquor licenses, 
Special Occasion Permits (SOPs), Municipal Liquor Licence Clearance, Smart Serve training, 
responsible alcohol service, and penalties (up to $250,000). With clear steps, free and low-cost 
tools, best practices, and guidance on when to contact a lawyer, this section ensures you avoid 
fines, suspension, or closure while thriving in Toronto’s competitive market. 

1. AGCO Liquor License Requirements 
● What It Is: A liquor sales license lets restaurants store, sell, and serve alcohol (e.g., 

beer, wine, spirits) for on-site dining. Food trucks use Special Occasion Permits for 
events. 

● Law/Rule: Liquor Licence and Control Act, 2019, SO 2019, c 15, Sched 22; O Reg 
746/21 (amended 2025); AGCO Registrar’s Standards. 

● Effective Date: Ongoing, with a 2026 retail alcohol expansion update. 
● Requirements: 

○ Eligibility: You need a registered business (e.g., sole proprietorship, corporation) 
with a permanent premises zoned for alcohol sales (City of Toronto By-Law 
569-2013). Private clubs (e.g., golf clubs) qualify if open to members. 

○ New Restaurants: 
■ Apply via AGCO’s iAGCO portal (agco.ca). Cost: $1,055 (application fee). 
■ Submit: 

■ Business registration and AGCO file number (create at agco.ca). 
■ Scaled floor plans showing dining areas, bar, patio, washrooms, 

and exits. 
■ Municipal Information Form (see Section 3, $125). 
■ Agency Letters of Approval from Toronto Building (zoning), 

Toronto Fire Services (safety), and Toronto Public Health (food 
safety). 

■ Tax Compliance Verification (TCV) number (ontario.ca). 
■ Processing: 4–6 weeks if complete. 

○ Renewing a License: 
■ Renew every 2 years via iAGCO (cost: $305 for <100 seats, $525 for 

>100 seats). 
■ Submit updated floor plans if premises changed (e.g., added patio). 
■ Provide renewed agency approvals and TCV number. 
■ Processing: 2–4 weeks. Start 60 days before expiry to avoid lapses. 

○ Buying a Restaurant with an Existing License: 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
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■ Apply for a license transfer via iAGCO ($1,055, same as new license). 
■ Submit purchase agreement, business registration, and updated floor 

plans. 
■ Obtain new agency approvals (Toronto Building, Fire, Public Health) and 

Municipal Information Form, as premises or ownership changes may 
trigger reinspection. 

■ Verify the existing license’s status (no violations) via AGCO (agco.ca). 
■ Processing: 4–6 weeks. Ensure no service gap by applying before 

purchase completion. 
○ Patios: 

■ Include in floor plans with a building permit ($200–$500) or Preliminary 
Zoning Review (toronto.ca). 

■ Municipal property patios need a CaféTO Boulevard/Encroachment 
Agreement (416-392-8248). 

■ Private property patios need a landlord letter. 
○ Operating Rules: 

■ Serve alcohol 9 a.m.–2 a.m. (3 a.m. New Year’s Eve). Clear liquor 45 
minutes after closing (2:45 a.m., 3:45 a.m. New Year’s Eve). 

■ Display license at the entrance for AGCO, police, and customers. 
■ Offer food (e.g., appetizers, entrees) with alcohol. 

○ 2026 Update: Starting January 1, 2026, convenience, grocery, and big box 
stores can sell beer, wine, cider, and seltzers (O Reg 746/21, amended 2025), 
increasing competition. Enhance service to stay competitive. 

● Penalties: 
○ No license or transfer: Fines of $500–$100,000 or closure (LLCA, s 43). 
○ Serving outside hours, missing display: Fines up to $250,000, suspension, or 

revocation (LLCA, s 44). 
○ Violations posted on agco.ca hurt reputation. 

● When to Contact a Lawyer: 
○ If your application is denied due to zoning or public objections. 
○ If facing violations (e.g., serving minors, suspension risk). 
○ For complex transfers (e.g., disputes over existing license status). 
○ Recommended: Falcon Law PC (1-877-892-7778, info@falconlawyers.ca). 

● Action Steps: 
○ New: Confirm zoning (416-397-5330), gather documents, apply via iAGCO 

(agco.ca). 
○ Renew: Start 60 days before expiry, update plans/approvals (agco.ca). 
○ Buy: Verify license status, apply for transfer before purchase (agco.ca). 
○ Secure patio permits or agreements (toronto.ca). 
○ Plan unique alcohol offerings for 2026 (e.g., local wines). 
○ Contact Jeremy Golan (1-877-934-7482, support@virtualhrhub.com) for help. 

2. Special Occasion Permits (SOPs) for Events 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
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● What It Is: SOPs allow restaurants and food trucks to serve or sell alcohol at one-time 
events (e.g., weddings, festivals) outside licensed premises or private places (e.g., 
homes). 

● Law/Rule: LLCA, SO 2019, c 15, Sched 22; O Reg 746/21; AGCO Risk-Based 
Permitting Standards (2025). 

● Effective Date: Ongoing, with 2025 risk-based updates. 
● Requirements: 

○ Permit Types: 
■ No-Sale SOP: Free alcohol (e.g., open bar). Cost: $45/day. 
■ Sale SOP: Charging for alcohol (e.g., cash bar). Cost: $150/day. 
■ Auction SOP: Auctioning alcohol (e.g., charity events). Cost: $75/day. 

○ Application: 
■ Apply via iAGCO (agco.ca) 10 days before private events (e.g., corporate 

dinners) or 30 days for public/outdoor events (<5,000 attendees). 
■ Submit: 

■ Event details (date, location, attendance). 
■ Site/floor plan for outdoor events (showing bar area, boundaries). 
■ Declaration of Municipal Significance for public events ($125, 

liquorlicence@toronto.ca). 
■ Processing: 2–4 weeks. Incomplete applications risk denial. 

○ 2025 Risk-Based Conditions (LLCA, s 19): 
■ Check IDs for patrons under 25 (no service under 19). 
■ No amplified music outdoors after 9 p.m. (Municipal Code, Chapter 591). 
■ Ensure bright lighting for ID checks at entrances and bars. 
■ Report noise violations to AGCO within 24 hours. 
■ Hire licensed security for events >100 attendees or high-risk (e.g., live 

music). 
○ Food Trucks: Need SOPs for events (e.g., festivals), plus DineSafe and fire 

safety compliance (O Reg 562/90, O Reg 213/07). 
● Penalties: 

○ No SOP or violating conditions: Fines up to $250,000, permit seizure, or event 
shutdown (LLCA, s 43). 

○ Missing municipal endorsement: Fines of $300–$5,000 or denial. 
○ Violations on agco.ca damage reputation. 

● When to Contact a Lawyer: 
○ If SOP application is denied (e.g., zoning issues, public complaints). 
○ If cited for event violations (e.g., noise, underage service). 
○ For complex events (e.g., multi-day festivals, >1,000 attendees). 
○ Recommended: Falcon Law PC (1-877-892-7778). 

● Action Steps: 
○ Apply early via iAGCO (10–30 days in advance). 
○ Submit municipal endorsement ($125, liquorlicence@toronto.ca). 
○ Use free AGCO SOP checklists (agco.ca). 
○ Ensure Smart Serve staff and security for events. 
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○ Contact support@virtualhrhub.com for SOP support. 

3. Municipal Liquor Licence Clearance 
● What It Is: A City of Toronto approval required for liquor licenses and SOPs, ensuring 

zoning, building, fire, and health compliance. 
● Law/Rule: Toronto Municipal Code, Chapter 545-Licensing; AGCO Registrar’s 

Standards. 
● Effective Date: Ongoing. 
● Requirements: 

○ Municipal Information Form: 
■ Submit to City Clerk (liquorlicence@toronto.ca) with: 

■ Business license number (apply at toronto.ca if new). 
■ AGCO file number. 
■ $125 fee (debit, credit, money order to “Treasurer, City of 

Toronto”). 
■ Processing: 1–2 weeks. 

○ Agency Approvals: 
■ Toronto Building: Verifies zoning (By-Law 569-2013) and building code 

(e.g., accessibility). Contact 416-397-5330. 
■ Toronto Fire Services: Confirms fire safety (exits, extinguishers, O Reg 

213/07). Contact 416-338-9257. 
■ Toronto Public Health: Ensures food safety (Health Protection and 

Promotion Act). Contact dinesafe@toronto.ca. 
■ Obtain letters within 7–14 days. 

○ New Restaurants: Must pass all inspections before licensing. 
○ Renewals: Resubmit if premises changed (e.g., renovated dining area). 
○ Buying a Restaurant: Obtain new approvals for license transfer, as ownership 

changes trigger reinspection. 
○ Patios: 

■ Need a building permit ($200–$500) or zoning review. 
■ Municipal patios require a CaféTO Agreement (416-392-8248). 
■ Private patios need a landlord letter. 

○ Public Notice: Post a 28-day AGCO notice at the premises for public objections. 
● Penalties: 

○ Missing clearance: Denial or fines of $300–$5,000 (Municipal Code, Chapter 
545). 

○ Operating without approval: Fines up to $100,000 or closure (LLCA, s 43). 
● When to Contact a Lawyer: 

○ If agency approvals are delayed or denied (e.g., zoning conflicts). 
○ If public objections arise during the 28-day notice period. 
○ For transfers with complex ownership changes. 
○ Recommended: Falcon Law PC (1-877-892-7778). 

● Action Steps: 
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○ Apply for business license if new (toronto.ca). 
○ Submit Municipal Information Form ($125, liquorlicence@toronto.ca). 
○ Schedule inspections (416-397-5330, 416-338-9257, dinesafe@toronto.ca). 
○ Post public notice as directed. 
○ Contact Jeremy Golan (1-877-934-7482) for clearance help. 

4. Smart Serve Training for Staff 
● What It Is: Mandatory training for all staff selling, serving, delivering, or taking alcohol 

orders, ensuring responsible service. 
● Law/Rule: LLCA, SO 2019, c 15, Sched 22; AGCO Registrar’s Standards. 
● Effective Date: Ongoing, mandatory since 1995. 
● Requirements: 

○ All alcohol-handling staff (servers, bartenders, hosts) must complete Smart Serve 
training (smartserve.ca, $44.95, 4–6 hours online, valid 5 years). 

○ Covers ID verification, intoxication prevention, refusal skills, and Fetal Alcohol 
Spectrum Disorder (FASD) awareness. 

○ Certificates (digital or printed) must be available for AGCO/police checks. 
○ 2025 Update: Smart Serve Cares offers free mental health resources for staff 

(smartserve.ca). 
○ New Restaurants: Train all staff before opening to ensure compliance. 
○ Renewals: Track expirations and retrain every 5 years. 
○ Buying a Restaurant: Verify existing staff certifications; retrain new hires. 

● Penalties: 
○ Non-certified staff: Fines up to $100,000 or suspension (LLCA, s 44). 
○ Missing certificates during inspection: Fines of $500–$5,000. 

● When to Contact a Lawyer: 
○ If cited for non-certified staff serving alcohol. 
○ If facing AGCO penalties affecting license status. 
○ Recommended: Falcon Law PC (1-877-892-7778). 

● Action Steps: 
○ Enroll staff at smartserve.ca ($44.95). 
○ Store certificates in Connecteam ($29/month) or Google Sheets (free). 
○ Track expirations for renewals. 
○ Use Smart Serve Cares for staff support. 
○ Contact support@virtualhrhub.com for training coordination. 
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5. Responsible Alcohol Service Practices 
● What It Is: Rules to serve alcohol safely, preventing underage drinking, over-service, 

and incidents. 
● Law/Rule: LLCA, SO 2019, c 15, Sched 22; O Reg 746/21; Sandy’s Law; AGCO 

Standards. 
● Requirements: 

○ ID Verification: 
■ Check IDs for patrons under 25 (no service under 19, LLCA, s 30). 
■ Primary IDs: Ontario Driver’s Licence, Passport, Canadian Citizenship 

Card, Permanent Resident Card, Secure Indian Status Card, Armed 
Forces ID. 

■ Secondary IDs (if offered): Health card, credit card. 
■ Refuse service for missing/expired IDs. 

○ Sandy’s Law: 
■ Post an 8x10-inch FASD warning sign (color or black-and-white) in all 

licensed areas (bar, dining, patio). 
■ Free at smartserve.ca or AGCO offices. 

○ Over-Service Prevention: 
■ Refuse service to intoxicated patrons (e.g., slurring, stumbling). 
■ Limit high-alcohol drinks (e.g., no doubles after 1 a.m.). 
■ Track drinks per table/guest. 

○ Safety Measures: 
■ Serve food with alcohol to slow absorption. 
■ Offer non-alcoholic drinks (e.g., mocktails, juice). 
■ Provide taxi/Uber contacts for intoxicated patrons. 

○ SOP Events: 
■ No outdoor amplified music after 9 p.m. (Municipal Code, Chapter 591). 
■ Use Smart Serve staff and licensed security (>100 attendees). 
■ Limit ticket sales to approved hours (e.g., no sales after 1 a.m.). 

○ 2026 Impact: Retail alcohol sales in convenience/grocery stores (January 1, 
2026) require restaurants to offer unique experiences (e.g., craft cocktails, 
tastings). 

● Penalties: 
○ Serving minors/intoxicated patrons: Fines up to $250,000, suspension, or 

revocation (LLCA, s 44). 
○ Missing Sandy’s Law sign: Fines of $500–$5,000. 
○ Disorderly conduct: Fines up to $100,000 or closure. 
○ Public disclosure on agco.ca impacts trust. 

● When to Contact a Lawyer: 
○ If cited for underage service or intoxication incidents. 
○ If facing disorderly conduct penalties or event shutdowns. 
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● Action Steps: 
○ Train staff on ID checks (holograms, photo comparison). 
○ Post multiple Sandy’s Law signs (bar, entrance, washrooms). 
○ Use free refusal templates (smartserve.ca). 
○ Post taxi numbers near exits. 
○ Plan 2026 unique offerings (e.g., wine pairings). 
○ Contact support@virtualhrhub.com for policies. 

6. Penalties for Non-Compliance 
● What It Is: Consequences for violating alcohol regulations, risking financial, operational, 

and reputational harm. 
● Penalties: 

○ Minor: Missing Sandy’s Law sign, non-certified staff: $500–$5,000. 
○ Significant: Serving outside hours, no clearance: $5,000–$100,000 or 

suspension. 
○ Severe: Serving minors, over-service, disorderly conduct: Up to $250,000, 

revocation, or closure (LLCA, s 44). 
○ SOPs: No permit, event violations: Up to $250,000, seizure, or shutdown. 
○ Public Disclosure: Violations on agco.ca harm reputation. 

● When to Contact a Lawyer: 
○ For any violation risking suspension/revocation. 
○ For public objections or complex compliance issues. 
○ Recommended: Falcon Law PC (1-877-892-7778). 

● Action Steps: 
○ Use free AGCO checklists for daily checks (agco.ca). 
○ Fix violations within 24 hours. 
○ Keep records accessible. 
○ Contact agco.ca for clarification. 

Free and Low-Cost Tools 
● Free: 

○ Google Sheets: Track certifications, SOPs (templates at smartserve.ca). 
○ AGCO: SOP checklists, license guides (agco.ca). 
○ Smart Serve: Sandy’s Law signs, refusal templates (smartserve.ca). 
○ Toronto Public Health: Liquor health resources (toronto.ca). 

● Low-Cost: 
○ Connecteam ($29/month, up to 30 users): Tracks certifications, schedules, 

logs (connecteam.com). 
○ Smart Serve ($44.95/person): 4–6 hours, 5-year validity. 
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○ ID Scanners ($100–$200): Fast ID checks (Nella Cutlery, Amazon). 
● Action Steps: 

○ Download templates from agco.ca, smartserve.ca. 
○ Try Connecteam free trial (connecteam.com). 
○ Buy scanners for busy venues. 

Best Practices 
● Train All Staff: Certify all front-of-house with Smart Serve ($44.95) for flexibility. 
● Daily ID Checks: Verify under 25 with two IDs if needed. 
● Multiple Signs: Post Sandy’s Law signs in all licensed areas. 
● Crowd Control: Use security for SOPs or busy nights (>100 patrons). 
● Records: Store 6 months of certificates, SOPs in Connecteam or binder. 
● 2026 Prep: Offer unique alcohol experiences (e.g., local beers, tastings). 
● Emergency Plan: Train staff on refusal, transport for intoxicated patrons. 
● Audits: Monthly self-checks with AGCO templates. 

Why This Matters 
Compliance with AGCO and LLCA ensures safe alcohol service, avoiding fines 
($500–$250,000), suspension, or closure. With retail alcohol sales expanding January 1, 2026, 
restaurants must excel in service to compete. Food trucks need SOPs for events, with similar 
risks. Non-compliance (e.g., serving minors, missing permits) leads to public AGCO disclosures, 
damaging trust. Free/low-cost tools and best practices keep you compliant affordably. 

Stay Compliant 
● Monitor Updates: Check agco.ca for 2025–2026 changes. 
● Attend Sessions: Join City of Toronto sessions (toronto.ca). 
● Get Support: Contact Jeremy Golan for free advice or audits (1-877-934-7482, 

support@virtualhrhub.com). 
● Resources: Visit agco.ca, smartserve.ca, toronto.ca, virtualhrhub.com. 
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♿ Accessibility (AODA) 
Creating an inclusive environment is vital for Toronto restaurants to welcome all customers and 
comply with the Accessibility for Ontarians with Disabilities Act, 2005 (AODA). This section 
provides a complete guide to meeting AODA requirements, updated for July 28, 2025, under the 
Accessibility for Ontarians with Disabilities Act, 2005, SO 2005, c 11, and its 2025 
Enforcement Directive. It covers every step for restaurants—new, renewing compliance, or 
purchasing existing businesses—and briefly addresses food trucks, including accessible 
facilities, service areas, staff training, feedback mechanisms, and avoiding penalties (up to 
$100,000/day). With clear steps, free and low-cost tools, and best practices, this guide ensures 
your restaurant is welcoming, compliant, and protected from fines or reputational harm in 
Toronto’s diverse market. 

1. Accessibility for Ontarians with Disabilities Act 
Requirements 

● What It Is: The AODA mandates accessibility standards to ensure people with 
disabilities (physical, visual, hearing, cognitive) can access goods, services, and facilities 
in Ontario, including restaurants and food trucks. 

● Law/Rule: Accessibility for Ontarians with Disabilities Act, 2005, SO 2005, c 11; O Reg 
191/11 (Integrated Accessibility Standards Regulation, IASR); 2025 Enforcement 
Directive. 

● Effective Date: Ongoing, with strengthened enforcement starting January 1, 2025. 
● Requirements: 

○ Compliance Areas (IASR, s 3–80): 
■ Customer Service Standard: Provide accessible service (e.g., assist 

with menus, seating). 
■ Information and Communications Standard: Offer accessible 

communication (e.g., large-print, braille, or digital menus). 
■ Design of Public Spaces Standard: Ensure accessible facilities (e.g., 

ramps, washrooms). 
■ Employment Standard: Train staff on accessibility and accommodate 

employees with disabilities. 
○ New Restaurants: 

■ Develop an accessibility policy before opening, outlining AODA 
compliance (IASR, s 3). 

■ Submit an Accessibility Compliance Report to ontario.ca by December 31 
of the opening year (required for 20+ employees). 

■ Design premises to meet accessibility standards (e.g., ramps, wide 
doorways). 
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○ Renewing Compliance: 
■ Update policy annually or after renovations (e.g., new patio, expanded 

dining). 
■ File biennial Accessibility Compliance Reports (next due December 31, 

2025, for 20+ employees). 
■ Retrain staff every 2 years or after policy changes. 

○ Buying a Restaurant: 
■ Review existing accessibility policy and compliance history (request from 

seller or check ontario.ca). 
■ Update policy and facilities if ownership or premises change (e.g., new 

layout). 
■ Submit a new Compliance Report within 30 days of purchase if 20+ 

employees. 
○ 2025 Enforcement Directive: 

■ Increased inspections by Accessibility Directorate of Ontario, focusing on 
physical accessibility and training records. 

■ Food trucks face scrutiny for mobile service areas (e.g., lowered 
counters). 

● Penalties: 
○ Non-compliance: Fines of $50,000–$100,000/day for corporations (SO 2005, c 

11, s 21). 
○ Failure to file Compliance Report: Fines up to $2,000/day. 
○ Public complaints or inspection failures posted on ontario.ca, harming reputation. 

● Action Steps: 
○ Create or update accessibility policy (free template at ontario.ca). 
○ File Compliance Report for 20+ employees (ontario.ca, due December 31, 2025). 
○ Assess premises for accessibility before opening or purchase (contact Toronto 

Building, 416-397-5330). 
○ Contact support@virtualhrhub.com for policy and reporting guidance. 

 

 

 

 

2. Accessible Facilities and Service Areas 
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● What It Is: Physical and operational standards to ensure restaurants and food trucks are 
accessible to customers with disabilities. 

● Law/Rule: IASR, O Reg 191/11, Part IV.1 (Design of Public Spaces); Toronto Building 
Code (O Reg 332/12). 

● Requirements: 
○ Entrances: 

■ At least one barrier-free entrance (≥810 mm wide, no steps, ramp slope 
≤1:12). 

■ Automatic or low-force doors (≤38 N to open). 
○ Seating: 

■ 10% of seating accessible (e.g., tables 660–865 mm high, 480 mm knee 
clearance). 

■ Clear pathways (≥1,100 mm wide) to accessible tables. 
○ Washrooms: 

■ At least one barrier-free washroom (≥1,500 mm turning radius, grab bars, 
accessible sink). 

■ If not feasible, provide access to a nearby accessible washroom (e.g., 
mall facility). 

○ Parking (if applicable): 
■ Designated accessible spaces (≥2,400 mm wide, 460 mm access aisle) 

per By-Law 569-2013. 
○ Patios: 

■ Barrier-free access (ramps, ≥1,100 mm pathways). 
■ Compliant with CaféTO Boulevard/Encroachment Agreement for 

municipal patios (416-392-8248). 
○ Food Trucks: 

■ Lowered service counters (≤865 mm high) for wheelchair users. 
■ Stable, flat service area (≥1,100 mm wide). 

○ New Restaurants: 
■ Build accessibility into initial design (consult Toronto Building, 

416-397-5330). 
■ Obtain building permit with accessibility compliance ($200–$1,000, based 

on scope). 
○ Renewals/Buying: 

■ Inspect facilities after renovations or purchase to ensure compliance (e.g., 
unchanged ramps). 

■ Update permits for layout changes (toronto.ca). 
● Penalties: 

○ Non-compliant facilities: Fines of $50,000–$100,000/day (SO 2005, c 11, s 21). 
○ Unresolved complaints: Fines up to $2,000/day or disclosure on ontario.ca. 

● Action Steps: 
○ Use free AODA checklists to assess premises (ontario.ca). 
○ Install portable ramps ($300–$500), wide doors, accessible tables. 
○ Contact Toronto Building (416-397-5330) for permits/inspections. 
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○ For food trucks, retrofit counters (~$200–$400). 
○ Email support@virtualhrhub.com for facility audit support. 

3. Staff Training for Inclusive Service 
● What It Is: Mandatory training to equip staff with skills to serve customers with 

disabilities inclusively. 
● Law/Rule: IASR, O Reg 191/11, Part IV, s 80; AODA Customer Service Standard. 
● Requirements: 

○ Train all customer-facing staff (e.g., servers, hosts) and those impacting 
accessibility (e.g., menu designers). 

○ Topics: 
■ Interacting with people with disabilities (physical, visual, hearing, 

cognitive). 
■ Using assistive devices (e.g., wheelchairs, hearing aids). 
■ Supporting service animals and support persons. 
■ Handling accessibility complaints respectfully. 

○ Frequency: 
■ New Restaurants: Train all staff before opening. 
■ Renewals: Retrain every 2 years or after policy updates. 
■ Buying a Restaurant: Verify existing staff training; train new hires within 

30 days. 
○ Maintain training records (names, dates, topics) for inspections. 
○ 2025 Update: Inspections require digital or written proof of training (e.g., 

certificates, logs). 
● Penalties: 

○ No training or records: Fines up to $100,000/day (SO 2005, c 11, s 21). 
○ Complaints about untrained staff: Fines up to $2,000/day or disclosure on 

ontario.ca. 
● Action Steps: 

○ Use free AODA training modules (ontario.ca, 1–2 hours). 
○ Enroll in low-cost courses (AccessForward, $25/person, accessforward.ca). 
○ Track training with Google Sheets (free) or Connecteam ($29/month). 
○ Contact support@virtualhrhub.com for training resources. 

4. Feedback Mechanisms for Accessibility Issues 
● What It Is: A system to collect and address customer feedback on accessibility, ensuring 

continuous improvement. 
● Law/Rule: IASR, O Reg 191/11, s 80.50; AODA Customer Service Standard. 
● Requirements: 

○ Offer multiple feedback channels (e.g., in-person, phone, email, online form). 
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○ Ensure accessibility (e.g., large-print forms, screen-reader-compatible digital 
options). 

○ Respond to complaints within 5 business days, documenting actions. 
○ Display feedback process on menus, signage, or website. 
○ New Restaurants: Set up system before opening. 
○ Renewals: Update if contact methods change (e.g., new website). 
○ Buying a Restaurant: Adopt or revise existing system within 30 days. 

● Penalties: 
○ No feedback system or unresponsive complaints: Fines up to $100,000/day (SO 

2005, c 11, s 21). 
○ Disclosure of complaints on ontario.ca harms reputation. 

● Action Steps: 
○ Create a feedback form (free template at ontario.ca). 
○ Post feedback details on website (e.g., virtualhrhub.com/feedback) and signage. 
○ Respond to complaints within 5 days. 
○ Track feedback in Google Sheets or Connecteam. 
○ Email support@virtualhrhub.com for feedback system setup. 

5. Avoiding Fines and Closures 
● What It Is: Strategies to prevent AODA violations, which carry severe financial and 

reputational risks. 
● Penalties: 

○ Non-compliance (e.g., inaccessible facilities, no training): $50,000–$100,000/day 
(SO 2005, c 11, s 21). 

○ Missing Compliance Report (20+ employees): Up to $2,000/day. 
○ Unresolved complaints or inspection failures: Disclosure on ontario.ca. 

● Action Steps: 
○ Conduct monthly self-audits with free AODA checklists (ontario.ca). 
○ Address complaints or inspection issues within 24–48 hours. 
○ Keep 6 months of records (training, feedback, reports). 
○ Contact ontario.ca or support@virtualhrhub.com for clarification. 

Free and Low-Cost Tools 
● Free Tools: 

○ Ontario.ca: AODA training modules, policy templates, feedback forms, 
checklists. 

○ Google Sheets: Track training, feedback, compliance reports (templates at 
ontario.ca). 

○ Toronto Public Health: Accessibility resources for food premises (toronto.ca). 
● Low-Cost Tools: 
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○ Connecteam ($29/month, up to 30 users): Tracks training, feedback, 
compliance (connecteam.com). 

○ AccessForward ($25/person): Online AODA training (accessforward.ca). 
○ Portable Ramps ($300–$500): For accessible entrances (Amazon, medical 

supply stores). 
○ Accessible Signage ($10–$50): Large-print or braille (local print shops). 

● Action Steps: 
○ Download templates from ontario.ca. 
○ Try Connecteam free trial (connecteam.com). 
○ Purchase ramps or signage for accessibility. 
○ Verify pricing at accessforward.ca or connecteam.com. 

Best Practices 
● Detailed Policy: Create a clear accessibility policy covering all standards (template at 

ontario.ca). 
● Train All Staff: Use AccessForward ($25/person) for universal training. 
● Accessible Menus: Provide large-print, braille, or digital menus (braille printing 

~$50–$100). 
● Regular Audits: Check ramps, pathways, signage monthly (ontario.ca checklists). 
● Visible Feedback: Display feedback options on menus, signage, website (e.g., 

virtualhrhub.com/feedback). 
● Food Trucks: Ensure lowered counters (≤865 mm) and stable service areas. 
● New/Buying Restaurants: Audit facilities and policies before opening or purchase. 
● Emergency Plan: Train staff to assist customers with disabilities during emergencies 

(e.g., guiding visually impaired patrons). 

Why This Matters 
AODA compliance makes your restaurant inclusive, avoids fines ($50,000–$100,000/day), and 
protects your reputation. The 2025 Enforcement Directive increases inspections, making 
accessibility critical for restaurants and food trucks. Non-compliance (e.g., inaccessible 
entrances, untrained staff) risks public disclosure on ontario.ca, deterring customers. Free and 
low-cost tools, paired with best practices, ensure affordability and compliance, enhancing your 
business in Toronto’s inclusive market. 

Stay Compliant 
● Monitor Updates: Check ontario.ca for 2025 AODA changes. 
● Get Support: Contact Jeremy Golan for free advice or accessibility audits 

(1-877-934-7482, support@virtualhrhub.com). 
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👥 Human Resources & Employment 
Standards 
Managing staff effectively is crucial for Toronto restaurants to maintain a productive, safe, and 
inclusive workplace while complying with Ontario’s employment laws. This section provides a 
complete guide to meeting human resources and employment standards, updated for July 28, 
2025, under the Ontario Employment Standards Act, 2000 (ESA), Occupational Health and 
Safety Act (OHSA), Ontario Human Rights Code (OHRC), and Workplace Safety and 
Insurance Board (WSIB) requirements. It covers every step for restaurants—new, renewing 
compliance, or purchasing existing businesses—and briefly addresses food trucks, including 
wages, hours, vacation, workplace safety, anti-discrimination, WSIB registration, and penalties 
(up to $50,000 for ESA, $25,000 for OHSA). With clear steps, free and low-cost tools (e.g., 
Connecteam), and best practices, this guide ensures your restaurant avoids fines, legal 
disputes, or reputational harm while fostering a compliant and supportive work environment. 

1. Ontario Employment Standards Act (Wages, Hours, 
Vacation) 

● What It Is: The ESA sets minimum standards for wages, working hours, overtime, 
vacation, and other employment conditions for restaurant staff. 

● Law/Rule: Employment Standards Act, 2000, SO 2000, c 41; O Reg 285/01 (amended 
2025). 

● Effective Date: Ongoing, with 2025 minimum wage update effective October 1, 2025. 
● Requirements: 

○ Minimum Wage: 
■ General minimum wage: $17.20/hour (2024 rate, 2025 rate TBD by 

September 2025, expected ~$17.70 based on inflation trends). 
■ Liquor servers: $15.05/hour (2024, TBD for 2025, typically 87.5% of 

general rate). 
■ Pay at least the minimum wage for all hours worked, including tips (tips 

cannot offset wages). 
○ Hours of Work: 

■ Maximum 8 hours/day, 48 hours/week, unless agreed in writing (e.g., 
overtime agreement). 

■ Provide 11 consecutive hours off daily and 24 consecutive hours off 
weekly (or 48 hours every two weeks). 

■ Breaks: 30-minute unpaid meal break after 5 consecutive hours (no other 
breaks required). 

○ Overtime: 
■ Pay 1.5x regular rate for hours over 44/week (e.g., $25.80/hour at $17.20 

base). 
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■ Written agreement required for averaging hours over multiple weeks (e.g., 
for busy periods). 

○ Vacation: 
■ Employees with <5 years’ service: 2 weeks’ vacation (4% vacation pay). 
■ Employees with ≥5 years’ service: 3 weeks’ vacation (6% vacation pay). 
■ Pay vacation pay as a lump sum or per pay period (must be clear on pay 

stubs). 
○ Payroll: 

■ Pay at least monthly, with clear pay stubs showing hours, rate, 
deductions, and vacation pay. 

■ Keep payroll records for 3 years (ESA, s 15). 
○ New Restaurants: 

■ Set up compliant payroll systems before hiring (e.g., QuickBooks, 
$15/month). 

■ Post ESA poster in workplace (free at ontario.ca). 
○ Renewals: Update payroll for 2025 minimum wage (TBD by September 2025) 

and review hours/overtime agreements annually. 
○ Buying a Restaurant: Verify existing payroll records, update for new ownership, 

and ensure compliance with current rates and agreements. 
○ Food Trucks: Same ESA standards apply to mobile unit staff. 

● Penalties: 
○ Non-compliance (e.g., underpayment, no breaks): Retroactive pay, fines up to 

$50,000 for corporations (ESA, s 113). 
○ Repeat violations: Up to $100,000 or 12 months’ imprisonment for directors. 
○ Public complaints to Ministry of Labour: Investigations and reputational harm. 

● Action Steps: 
○ Monitor ontario.ca for 2025 minimum wage announcement (by September 2025). 
○ Set up payroll with QuickBooks ($15/month) or free Excel templates (ontario.ca). 
○ Post ESA poster in break room (free download at ontario.ca). 
○ Review hours and overtime agreements annually. 
○ Contact support@virtualhrhub.com for payroll setup guidance. 

2. Occupational Health and Safety Act 
● What It Is: The OHSA ensures a safe workplace by mandating safety policies, training, 

and hazard prevention for restaurant staff. 
● Law/Rule: Occupational Health and Safety Act, RSO 1990, c O.1; O Reg 297/13 

(amended 2025). 
● Effective Date: Ongoing, with strengthened inspections starting January 1, 2025. 
● Requirements: 

○ Safety Policies: 
■ Develop a written health and safety policy (required for 5+ employees). 
■ Include procedures for kitchen hazards (e.g., burns, slips, knife safety). 
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○ Training: 
■ Provide OHSA awareness training (free modules at ontario.ca, 1–2 

hours). 
■ Train on specific hazards: hot surfaces, sharp equipment, wet floors. 
■ Conduct Workplace Violence and Harassment training (O Reg 297/13). 

○ Workplace Inspections: 
■ Conduct monthly safety checks (e.g., fire exits, extinguishers, non-slip 

mats). 
■ Appoint a health and safety representative (5–19 employees) or joint 

committee (20+ employees). 
○ Equipment: 

■ Provide personal protective equipment (PPE) (e.g., non-slip shoes, oven 
mitts, ~$20–$50/employee). 

■ Maintain equipment (e.g., fryers, knives) to prevent injuries. 
○ Incident Reporting: 

■ Report critical injuries (e.g., fractures, burns requiring hospitalization) to 
Ministry of Labour within 48 hours (1-800-531-5551). 

■ Keep incident records for 3 years. 
○ 2025 Update: Increased inspections focus on kitchen safety and harassment 

prevention. 
○ New Restaurants: Implement safety policies and training before opening. 
○ Renewals: Review policies annually; retrain staff every 2 years. 
○ Buying a Restaurant: Audit existing safety policies and equipment; update for 

compliance. 
○ Food Trucks: Ensure mobile units have PPE, fire extinguishers, and safe setups. 

● Penalties: 
○ Non-compliance (e.g., no training, unsafe conditions): Fines up to $25,000 for 

corporations, $500,000 for directors (OHSA, s 66). 
○ Critical injury violations: Up to $1,000,000 or 12 months’ imprisonment. 
○ Investigations triggered by employee complaints harm reputation. 

● Action Steps: 
○ Develop safety policy (free template at ontario.ca). 
○ Train staff using free OHSA modules (ontario.ca). 
○ Conduct monthly checks with free checklists (ontario.ca). 
○ Purchase PPE (e.g., non-slip shoes, ~$20–$50, restaurant supply stores). 
○ Contact support@virtualhrhub.com for safety policy support. 
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3. Ontario Human Rights Code (Anti-Discrimination) 
● What It Is: The OHRC prohibits discrimination and harassment in employment based on 

protected grounds (e.g., race, gender, disability, age). 
● Law/Rule: Ontario Human Rights Code, RSO 1990, c H.19; O Reg 290/98. 
● Requirements: 

○ Non-Discrimination: 
■ Ensure equal treatment in hiring, promotions, and terminations (e.g., no 

bias based on race, gender, religion). 
■ Accommodate disabilities (e.g., modified schedules, ergonomic tools) 

unless it causes undue hardship. 
○ Harassment Prevention: 

■ Develop an anti-harassment policy, posted in the workplace. 
■ Train staff on respectful behavior and complaint procedures. 

○ Complaint Process: 
■ Establish a confidential process for reporting discrimination/harassment. 
■ Investigate complaints promptly (within 5 business days). 
■ Keep records of investigations for 3 years. 

○ New Restaurants: Create anti-discrimination and harassment policies before 
hiring. 

○ Renewals: Update policies annually; retrain staff every 2 years. 
○ Buying a Restaurant: Review existing policies and complaint records; update for 

compliance. 
○ Food Trucks: Apply same standards to mobile staff. 

● Penalties: 
○ Discrimination/harassment violations: Orders for compensation, reinstatement, or 

fines via Human Rights Tribunal of Ontario (HRTO). 
○ Non-compliance with accommodation: HRTO orders or reputational damage. 
○ Public complaints harm business reputation. 

● Action Steps: 
○ Create policies using free OHRC templates (ohrc.on.ca). 
○ Train staff with free e-learning modules (ohrc.on.ca, 1–2 hours). 
○ Set up confidential complaint process (e.g., anonymous email). 
○ Contact support@virtualhrhub.com for policy templates. 

4. Workplace Safety and Insurance Board (WSIB) 
Registration 

● What It Is: WSIB provides no-fault insurance for workplace injuries and illnesses, 
mandatory for restaurant employers. 

● Law/Rule: Workplace Safety and Insurance Act, 1997, SO 1997, c 16, Sched A. 
● Requirements: 

○ Registration: 
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■ Register with WSIB within 10 days of hiring first employee (wsib.ca). 
■ Restaurants classified under Rate Group 918 (Restaurant and Catering 

Services, premium rate ~1.5% of insurable earnings, e.g., $1.50 per $100 
payroll). 

○ Premiums: 
■ Pay premiums quarterly or annually based on payroll (e.g., $1,500/year 

for $100,000 payroll at 1.5%). 
■ Report payroll annually (due February 28). 

○ Injury Reporting: 
■ Report workplace injuries requiring healthcare or time off within 3 days 

(Form 7, wsib.ca). 
■ Provide return-to-work plans for injured employees. 

○ New Restaurants: Register before hiring; estimate payroll for initial premiums. 
○ Renewals: Update payroll estimates annually; reconcile by February 28. 
○ Buying a Restaurant: Verify WSIB account status; transfer or register new 

account within 10 days of purchase. 
○ Food Trucks: Register if employing staff; same requirements apply. 

● Penalties: 
○ Non-registration: Fines up to $25,000 or backdated premiums (WSIA, s 93). 
○ Late injury reporting: Fines up to $1,000 per incident. 
○ Non-compliance investigations harm reputation. 

● Action Steps: 
○ Register at wsib.ca within 10 days of hiring. 
○ Use free WSIB payroll calculator (wsib.ca). 
○ Report injuries promptly (Form 7, wsib.ca). 
○ Contact support@virtualhrhub.com for WSIB setup help. 

5. Penalties and Compliance Tools 
● What It Is: Consequences for violating employment standards and tools to ensure 

compliance. 
● Penalties: 

○ ESA: Underpayment, no breaks: Retroactive pay, fines up to $50,000 
(corporations), $100,000 (repeat violations) (ESA, s 113). 

○ OHSA: Unsafe conditions, no training: Fines up to $25,000 (corporations), 
$500,000 (directors), or $1,000,000 for critical injuries (OHSA, s 66). 

○ OHRC: Discrimination/harassment: HRTO orders for compensation or 
reinstatement. 

○ WSIB: Non-registration, late reporting: Fines up to $25,000 or backdated 
premiums (WSIA, s 93). 

○ Reputational Harm: Public complaints or investigations damage customer and 
employee trust. 

● Compliance Tools: 
○ Free Tools: 
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■ Ontario.ca: ESA poster, OHSA training modules, payroll templates. 
■ OHRC.on.ca: Anti-discrimination e-learning, policy templates. 
■ WSIB.ca: Payroll calculator, Form 7 templates. 
■ Google Sheets: Track wages, hours, training, and WSIB reports. 

○ Low-Cost Tools: 
■ Connecteam ($29/month, up to 30 users): Manages schedules, 

training, payroll, and compliance (connecteam.com). 
■ QuickBooks ($15/month): Tracks payroll, vacation pay, WSIB premiums. 
■ PPE (Non-Slip Shoes, Oven Mitts): $20–$50/employee (restaurant 

supply stores). 
● Action Steps: 

○ Download free templates from ontario.ca, ohrc.on.ca, wsib.ca. 
○ Try Connecteam free trial (connecteam.com) for tracking. 
○ Purchase PPE from Nella Cutlery or Amazon. 
○ Verify tool pricing at connecteam.com or quickbooks.intuit.ca. 

Best Practices 
● Comprehensive Policies: Create ESA, OHSA, and OHRC policies (templates at 

ontario.ca, ohrc.on.ca). 
● Universal Training: Train all staff on OHSA and OHRC (free modules at ontario.ca, 

ohrc.on.ca). 
● Payroll Accuracy: Use QuickBooks ($15/month) or Excel to ensure correct wages and 

vacation pay. 
● Safety Checks: Conduct monthly inspections (free checklists at ontario.ca). 
● Confidential Complaints: Set up anonymous feedback (e.g., email box) for harassment 

reports. 
● WSIB Compliance: Register and report injuries promptly (wsib.ca). 
● New/Buying Restaurants: Audit policies, payroll, and WSIB status before opening or 

purchase. 
● Food Trucks: Apply same standards to mobile staff, ensuring PPE and training. 

Why This Matters 
Compliance with ESA, OHSA, OHRC, and WSIB ensures a safe, fair, and inclusive workplace, 
avoiding fines ($25,000–$100,000), legal disputes, or reputational damage. Non-compliance, 
such as underpaying wages or ignoring safety, risks investigations, employee complaints, and 
public backlash, impacting your restaurant’s success. Free and low-cost tools, paired with best 
practices, make compliance affordable and effective, supporting your staff and customers in 
Toronto’s competitive market. 
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Stay Compliant 
● Monitor Updates: Check ontario.ca, ohrc.on.ca, wsib.ca for 2025 changes (e.g., 

minimum wage). 
● Get Support: Contact Jeremy Golan for free advice or HR audits (1-877-934-7482, 

support@virtualhrhub.com). 
● Resources: Visit ontario.ca, ohrc.on.ca, wsib.ca, or virtualhrhub.com for tools and 

templates. 

🏢 Business Permits & Zoning 
Securing the right permits and adhering to zoning rules is essential for Toronto restaurants to 
operate legally and avoid costly penalties. This section provides a complete guide to meeting 
Toronto Municipal Code Chapter 545-Licensing and zoning requirements, updated for July 
28, 2025, under the City of Toronto By-Law 569-2013 and related regulations. It covers every 
step for restaurants—new, renewing, or purchasing existing businesses—and briefly addresses 
food trucks, including business license application and renewal, motorized refreshment vehicle 
licenses, patio, signage, and entertainment permits, food truck permits (mobile vending and 
pay-and-display zones), and avoiding fines (up to $100,000 for unapproved construction). With 
clear steps, free and low-cost tools, and best practices, this guide ensures your restaurant 
complies with regulations, avoids fines or closure, and thrives in Toronto’s competitive market. 

1. Toronto Municipal Code 545-Licensing 
● What It Is: Chapter 545 of the Toronto Municipal Code regulates business licensing for 

restaurants, food trucks, and related activities to ensure public safety, compliance with 
zoning, and community standards. 

● Law/Rule: Toronto Municipal Code, Chapter 545-Licensing; City of Toronto By-Law 
569-2013 (Zoning); By-Law 2025-569 (amended 2025). 

● Effective Date: Ongoing, with 2025 zoning updates effective January 1, 2025. 
● Requirements: 

○ Business License: Required for all restaurants operating in Toronto to sell food 
or beverages. 

○ Zoning Compliance: Premises must align with zoning bylaws (By-Law 
569-2013) for commercial food service, verified by Toronto Building. 

○ Inspections: Obtain approvals from: 
■ Toronto Public Health: Food safety compliance (Health Protection and 

Promotion Act, RSO 1990, c H.7). 
■ Toronto Fire Services: Fire safety (Ontario Fire Code, O Reg 213/07). 
■ Toronto Building: Zoning and building code compliance (O Reg 332/12). 

○ New Restaurants: 
■ Apply for a business license before opening. 
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■ Confirm zoning allows restaurant use (e.g., Commercial-Retail, CR 
zones). 

○ Renewals: Renew licenses annually (by expiry date on license). 
○ Buying a Restaurant: Transfer or apply for a new license if ownership or 

premises change. 
○ Food Trucks: Require a Mobile Food Vending Permit, with additional 2025 pilot 

for non-motorized trailers in Ward 11. 
● Penalties: 

○ Operating without a license: Fines of $300–$5,000 or closure (Chapter 545, s 
545-4). 

○ Non-compliance with zoning: Fines up to $100,000 or closure (By-Law 569-2013, 
s 65). 

○ Public disclosure of violations on toronto.ca harms reputation. 
● Action Steps: 

○ Verify zoning with Toronto’s Preliminary Zoning Review ($200–$500, toronto.ca). 
○ Apply for or renew license via toronto.ca. 
○ Schedule inspections with Toronto Public Health, Fire, and Building 

(dinesafe@toronto.ca, 416-338-9257, 416-397-5330). 
○ Contact support@virtualhrhub.com for licensing guidance. 

2. Business License Application and Renewal 
● What It Is: A business license permits restaurants to operate legally, with specific 

requirements for motorized refreshment vehicles (food trucks). 
● Law/Rule: Toronto Municipal Code, Chapter 545-Licensing; By-Law 2025-TPH-002 

(Mobile Food Vending Pilot). 
● Requirements: 

○ Application (Restaurants): 
■ Apply via toronto.ca or Municipal Licensing and Standards (MLS) office 

(850 Coxwell Ave, 3rd Floor). 
■ Cost: $338.39 (new), $249.27 (renewal, 2025 rates). 
■ Submit: 

■ Business registration (e.g., sole proprietorship, corporation). 
■ Proof of zoning compliance (Preliminary Zoning Review, 

$200–$500). 
■ Agency approvals (Public Health, Fire, Building). 

■ Processing: 2–4 weeks. 
○ Renewal: 

■ Renew annually by expiry date (check license). 
■ Submit updated agency approvals if premises changed (e.g., 

renovations). 
■ Cost: $249.27 (2025 rate). 

 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 



Toronto Restaurant Compliance Guide 40 

○ Buying a Restaurant: 
■ Apply for a license transfer ($338.39) or new license if 

premises/ownership change. 
■ Verify existing license status (no violations) via toronto.ca. 
■ Obtain new agency approvals. 

○ Motorized Refreshment Vehicle Licenses (Food Trucks): 
■ Apply for Mobile Food Vending Permit ($627.23, 2025 rate). 
■ Submit: 

■ Vehicle registration and insurance. 
■ Toronto Public Health inspection (DineSafe compliance). 
■ Fire safety inspection (e.g., extinguishers, O Reg 213/07). 

■ 2025 Pilot: Non-motorized trailers in Ward 11 (April 1–December 31, 
2025) require a simplified permit ($300, By-Law 2025-TPH-002). 

○ New Restaurants: Apply before opening; ensure zoning and inspections are 
complete. 

● Penalties: 
○ No license or expired license: Fines of $300–$5,000 or closure (Chapter 545, s 

545-4). 
○ Operating without approvals: Fines up to $25,000. 

● Action Steps: 
○ Apply via toronto.ca or MLS office (850 Coxwell Ave). 
○ Confirm zoning (416-397-5330). 
○ Schedule inspections (dinesafe@toronto.ca, 416-338-9257). 
○ For food trucks, apply for Mobile Food Vending Permit or 2025 pilot permit. 
○ Email support@virtualhrhub.com for application support. 

3. Patio, Signage, and Entertainment Permits 
● What It Is: Additional permits for outdoor patios, signage, and entertainment (e.g., live 

music, performances) to enhance restaurant operations. 
● Law/Rule: Toronto Municipal Code, Chapter 743 (Streets and Sidewalks); Chapter 591 

(Noise); By-Law 2025-569 (Zoning); Chapter 545-Licensing. 
● Effective Date: Ongoing, with 2025 zoning updates (January 1, 2025). 
● Requirements: 

○ Patio Permits: 
■ CaféTO Program: For municipal property patios (e.g., sidewalks, 

curbside). Apply via toronto.ca (cost: $500–$1,500, based on size). 
■ Private Property Patios: Require a building permit ($200–$1,000) and 

landlord letter. 
■ Ensure accessibility (ramps, ≥1,100 mm pathways, AODA, O Reg 

191/11). 
■ Submit scaled patio plans with license application. 
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○ Signage Permits: 
■ Apply for a Sign Permit for exterior signs (e.g., awnings, menus, 

toronto.ca, $200–$500). 
■ Comply with By-Law 569-2013 (e.g., size limits, no flashing lights in 

residential zones). 
■ Ensure accessibility (e.g., large-print menus for AODA compliance). 

○ Entertainment Permits (By-Law 2025-569, effective January 1, 2025): 
■ Required for venues with occupant loads >150 or live entertainment (e.g., 

music, comedy). 
■ Apply for Supplementary Zoning Permit ($611) or Expanded Activity 

Entertainment Place of Assembly License ($378 renewal). 
■ Restrictions: Entertainment space ≤400 m² if within 6.1 m of residential 

zones; comply with noise limits (Chapter 591). 
■ Ensure fire safety (exits, extinguishers, O Reg 213/07). 

○ New Restaurants: Include patio, signage, and entertainment in initial license 
application. 

○ Renewals: Renew permits annually or after changes (e.g., expanded patio). 
○ Buying a Restaurant: Verify existing permits; apply for transfers or new permits 

if layout/ownership changes. 
○ Food Trucks: Patios not applicable; signage requires Mobile Vending Permit 

approval. 
● Penalties: 

○ Unapproved patios/signage: Fines up to $25,000 or removal (Chapter 743, s 
743-6). 

○ Unpermitted entertainment: Fines of $500–$100,000 or closure (By-Law 
2025-569, s 65). 

● Action Steps: 
○ Apply for CaféTO or building permits (toronto.ca, 416-392-8248). 
○ Submit signage plans (toronto.ca, 416-397-5330). 
○ Apply for entertainment permits if >150 occupants or live events (toronto.ca). 
○ Contact support@virtualhrhub.com for permit guidance. 

4. Food Truck Permits (Mobile Vending, Pay-and-Display 
Zones) 

● What It Is: Permits allowing food trucks to operate in designated areas, including mobile 
vending and pay-and-display zones. 

● Law/Rule: Toronto Municipal Code, Chapter 545-Licensing; By-Law 2025-TPH-002; 
By-Law 2025-TP-003 (Parking). 

● Effective Date: Ongoing, with 2025 updates (January 1 for parking, April 1 for pilot). 
● Requirements: 

○ Mobile Food Vending Permit: 
■ Cost: $627.23 (2025 rate). 
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■ Submit vehicle registration, insurance, DineSafe inspection, and fire 
safety approval. 

■ Operate in designated zones (check toronto.ca). 
○ 2025 Pilot (Ward 11): 

■ Non-motorized trailers (e.g., carts) allowed in Ward 11 (April 1–December 
31, 2025). 

■ Cost: $300, simplified application (toronto.ca). 
■ Requires DineSafe compliance (e.g., handwashing, waste tanks). 

○ Pay-and-Display Zones (By-Law 2025-TP-003, effective January 1, 2025): 
■ Limit parking to 5 hours per zone to ensure turnover. 
■ Display permit and pay-and-display receipt. 
■ Relocate to another approved zone after 5 hours. 

○ New Food Trucks: Apply for permit before operating. 
○ Renewals: Renew annually by expiry. 
○ Buying a Food Truck: Transfer permit ($627.23) or apply anew if vehicle 

changes. 
● Penalties: 

○ No permit: Fines of $300–$5,000 or permit suspension (Chapter 545, s 545-4). 
○ Parking violations: Fines of $50–$500 (By-Law 2025-TP-003). 

● Action Steps: 
○ Apply for permit via toronto.ca. 
○ Check approved zones and parking rules (toronto.ca). 
○ Use timers for 5-hour parking limits. 
○ Contact support@virtualhrhub.com for permit support. 

5. Avoiding Fines and Closures 
● What It Is: Strategies to prevent violations of licensing and zoning regulations, avoiding 

financial and operational risks. 
● Penalties: 

○ No license/permit: $300–$5,000 or closure (Chapter 545, s 545-4). 
○ Unapproved construction (e.g., patios): Up to $100,000 or removal (By-Law 

569-2013, s 65). 
○ Entertainment violations: $500–$100,000 or closure (By-Law 2025-569). 
○ Parking violations (food trucks): $50–$500 (By-Law 2025-TP-003). 
○ Public disclosure on toronto.ca harms reputation. 

● Action Steps: 
○ Conduct monthly self-audits with free checklists (toronto.ca). 
○ Address violations within 24–48 hours. 
○ Keep 6 months of permit and inspection records. 
○ Contact toronto.ca or support@virtualhrhub.com for clarification. 

 
Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 



Toronto Restaurant Compliance Guide 43 

Free and Low-Cost Tools 
● Free Tools: 

○ Toronto.ca: License application guides, zoning maps, permit checklists. 
○ Google Sheets: Track license renewals, inspections, and permits. 
○ Toronto Public Health: DineSafe compliance resources (dinesafe@toronto.ca). 

● Low-Cost Tools: 
○ Connecteam ($29/month, up to 30 users): Tracks permits, inspections, and 

compliance (connecteam.com). 
○ Signage ($10–$50): Large-print or compliant signs (local print shops). 
○ Portable Ramps ($300–$500): For accessible patios (Amazon, medical supply 

stores). 
● Action Steps: 

○ Download templates and maps from toronto.ca. 
○ Try Connecteam free trial (connecteam.com). 
○ Purchase signage or ramps for compliance. 
○ Verify pricing at connecteam.com or local suppliers. 

Best Practices 
● Comprehensive Licensing: Secure all required licenses (business, patio, 

entertainment) before opening. 
● Zoning Check: Verify zoning early (toronto.ca, 416-397-5330) for new or purchased 

restaurants. 
● Regular Audits: Monthly checks of permits, signage, and accessibility (toronto.ca 

checklists). 
● Record-Keeping: Store 6 months of licenses, permits, and inspections in Connecteam 

or binder. 
● Food Trucks: Ensure Mobile Vending Permit and 5-hour parking compliance. 
● New/Buying Restaurants: Confirm licenses and permits before opening or purchase. 
● Proactive Renewals: Apply 30 days before expiry to avoid lapses. 

Why This Matters 
Compliance with Toronto’s licensing and zoning regulations ensures legal operation, avoids 
fines ($300–$100,000), and prevents closure or reputational damage from public disclosure on 
toronto.ca. The 2025 updates (zoning, food truck pilot, parking) increase scrutiny, making 
permits critical for restaurants and food trucks. Free and low-cost tools, paired with best 
practices, keep compliance affordable and effective, supporting your business in Toronto’s 
competitive market. 
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Stay Compliant 
● Monitor Updates: Check toronto.ca for 2025 changes (e.g., zoning, food truck pilot). 
● Get Support: Contact Jeremy Golan for free advice or permit audits (1-877-934-7482, 

support@virtualhrhub.com). 
● Resources: Visit toronto.ca, dinesafe@toronto.ca, or virtualhrhub.com for tools and 

templates. 

 

 

 

 

 

 

 

 

 

 

 

 
Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
offer expert HR consulting, not legal advice. Please consult your legal advisor for specific legal guidance. 



Toronto Restaurant Compliance Guide 45 

🔒 Privacy & Data Protection (PIPEDA) 
Protecting customer and employee data is critical for Toronto restaurants to build trust and 
comply with Canada’s privacy laws. This section provides a complete guide to meeting the 
Personal Information Protection and Electronic Documents Act (PIPEDA) requirements, 
updated for July 28, 2025, under the Personal Information Protection and Electronic 
Documents Act, SC 2000, c 5. It covers every step for restaurants—new, renewing 
compliance, or purchasing existing businesses—and briefly addresses food trucks, including 
secure customer data storage (e.g., mobile payment systems), consent and privacy policies, 
and avoiding penalties (up to $100,000). With clear steps, free and low-cost tools, and best 
practices, this guide ensures your restaurant safeguards personal information, avoids fines, and 
maintains customer confidence in Toronto’s competitive market. 

1. Personal Information Protection and Electronic 
Documents Act (PIPEDA) 

● What It Is: PIPEDA governs how restaurants collect, use, store, and disclose personal 
information (e.g., customer names, payment details, employee records) in commercial 
activities, ensuring privacy and security. 

● Law/Rule: Personal Information Protection and Electronic Documents Act, SC 2000, c 5; 
Office of the Privacy Commissioner of Canada (OPC) Guidelines. 

● Effective Date: Ongoing, with 2025 enforcement focus on digital payment systems. 
● Requirements: 

○ Personal Information: Includes names, phone numbers, emails, payment 
details, loyalty program data, and employee records (e.g., SIN, addresses). 

○ 10 PIPEDA Principles (Schedule 1, SC 2000, c 5): 
■ Accountability: Appoint a Privacy Officer (e.g., manager) to oversee 

compliance. 
■ Identifying Purposes: Clearly state why you collect data (e.g., 

reservations, payments). 
■ Consent: Obtain customer/employee consent before collecting or using 

data. 
■ Limiting Collection: Collect only necessary data (e.g., name and credit 

card for payments). 
■ Limiting Use, Disclosure, Retention: Use data only for stated purposes; 

delete when no longer needed (e.g., 7 years for tax records per CRA). 
■ Accuracy: Keep data accurate (e.g., update customer contact info). 
■ Safeguards: Protect data with physical (locked cabinets), organizational 

(staff training), and technological (encryption) measures. 
■ Openness: Make privacy policies accessible (e.g., on website, menus). 
■ Individual Access: Allow customers/employees to view their data upon 

request. 
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■ Challenging Compliance: Provide a complaint process for privacy 
concerns. 

○ New Restaurants: 
■ Appoint a Privacy Officer and develop a privacy policy before opening. 
■ Set up secure systems for data collection (e.g., POS, reservations). 

○ Renewals: Review and update privacy policy annually or after system changes 
(e.g., new POS). 

○ Buying a Restaurant: Audit existing privacy policies and data systems; update 
for compliance and transfer data securely. 

○ Food Trucks: Apply same PIPEDA standards for customer data (e.g., mobile 
payments, loyalty apps). 

○ 2025 Update: OPC emphasizes secure mobile payment systems due to rising 
digital transactions; inspections focus on encryption and consent. 

● Penalties: 
○ Non-compliance (e.g., data breaches, no consent): Fines up to $100,000 per 

violation (SC 2000, c 5, s 28). 
○ Failure to report breaches to OPC: Fines up to $100,000. 
○ Public disclosure of violations on priv.gc.ca harms reputation. 

● Action Steps: 
○ Appoint a Privacy Officer (e.g., manager). 
○ Develop a privacy policy (free template at priv.gc.ca). 
○ Train staff on PIPEDA principles (free resources at priv.gc.ca). 
○ Contact support@virtualhrhub.com for policy setup guidance. 

2. Secure Customer Data Storage 
● What It Is: Measures to protect customer and employee data, including mobile payment 

systems, from breaches or unauthorized access. 
● Law/Rule: PIPEDA, SC 2000, c 5, s 4.7 (Safeguards); Payment Card Industry Data 

Security Standard (PCI DSS). 
● Requirements: 

○ Physical Safeguards: 
■ Store paper records (e.g., employee files, receipts) in locked cabinets. 
■ Restrict access to authorized staff only. 

○ Organizational Safeguards: 
■ Train staff on data security (e.g., no sharing passwords, recognizing 

phishing emails). 
■ Limit data access to necessary employees (e.g., only managers view 

employee SINs). 
○ Technological Safeguards: 

■ Use encrypted POS systems (e.g., Square, Clover, PCI DSS-compliant). 
■ Implement strong passwords (≥12 characters, mixed letters/numbers). 
■ Install antivirus software (e.g., Norton, ~$50/year) and firewalls. 
■ Encrypt customer data (e.g., payment details, loyalty program info). 
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○ Mobile Payment Systems: 
■ Use PCI DSS-compliant providers (e.g., Square, $0–$60/month; Moneris, 

$15–$50/month). 
■ Ensure end-to-end encryption for mobile apps or tap payments. 
■ Update software regularly to patch vulnerabilities. 

○ Data Retention: 
■ Retain customer data only as needed (e.g., 7 years for tax records per 

CRA). 
■ Securely destroy data (e.g., shred paper, wipe digital records). 

○ Breach Reporting: 
■ Report breaches (e.g., hacked POS, stolen records) to OPC (priv.gc.ca) 

and affected individuals within 72 hours. 
■ Maintain breach logs for 2 years. 

○ New Restaurants: Set up secure POS and storage systems before opening. 
○ Renewals: Audit data systems annually or after upgrades (e.g., new POS). 
○ Buying a Restaurant: Review existing data systems; ensure secure data 

transfer and PCI DSS compliance. 
○ Food Trucks: Use encrypted mobile payment systems (e.g., Square) and secure 

customer data. 
● Penalties: 

○ Data breaches or insecure storage: Fines up to $100,000 (SC 2000, c 5, s 28). 
○ Non-compliance with PCI DSS: Fines from card providers ($5,000–$100,000) or 

loss of payment processing. 
○ Public disclosure on priv.gc.ca harms trust. 

● Action Steps: 
○ Use PCI DSS-compliant POS (Square, Moneris). 
○ Install locked cabinets (~$100–$200) and antivirus software ($50/year). 
○ Train staff on security (free OPC modules at priv.gc.ca). 
○ Shred outdated records (shredder ~$50). 
○ Contact support@virtualhrhub.com for data security setup. 

3. Consent and Privacy Policies 
● What It Is: Rules for obtaining customer and employee consent to collect and use 

personal information, and maintaining transparent privacy policies. 
● Law/Rule: PIPEDA, SC 2000, c 5, s 4.3 (Consent), s 4.8 (Openness). 
● Requirements: 

○ Consent: 
■ Obtain clear, informed consent before collecting data (e.g., reservation 

forms, loyalty apps, employee onboarding). 
■ Use opt-in methods (e.g., checkboxes on online forms, verbal agreement 

in-person). 
■ Explain data purpose (e.g., “email for reservation confirmations”). 
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■ Allow customers/employees to withdraw consent (e.g., unsubscribe from 
marketing). 

○ Privacy Policy: 
■ Create a policy detailing what data you collect, why, how it’s stored, and 

how to complain. 
■ Make policy accessible (e.g., website, menus, employee handbook). 
■ Update policy annually or after system changes (e.g., new loyalty app). 

○ Complaint Process: 
■ Provide a process for privacy concerns (e.g., email, phone). 
■ Respond within 30 days, documenting actions. 

○ New Restaurants: Develop policy and consent forms before collecting data. 
○ Renewals: Update policy and consent processes annually. 
○ Buying a Restaurant: Review and update existing policy; ensure consent for 

transferred data. 
○ Food Trucks: Obtain consent for mobile payments or loyalty data; post policy on 

signage or apps. 
● Penalties: 

○ No consent or policy: Fines up to $100,000 (SC 2000, c 5, s 28). 
○ Unresolved complaints: Fines or disclosure on priv.gc.ca. 

● Action Steps: 
○ Create policy with free OPC template (priv.gc.ca). 
○ Add consent checkboxes to forms (e.g., online reservations). 
○ Post policy on website (e.g., virtualhrhub.com/privacy). 
○ Set up complaint email (e.g., privacy@yourrestaurant.com). 
○ Contact support@virtualhrhub.com for policy templates. 

4. Avoiding Fines and Closures 
● What It Is: Strategies to prevent PIPEDA violations, avoiding financial and reputational 

risks. 
● Penalties: 

○ Non-compliance (e.g., no consent, insecure storage): Fines up to $100,000 per 
violation (SC 2000, c 5, s 28). 

○ Failure to report breaches: Fines up to $100,000. 
○ PCI DSS violations: Fines of $5,000–$100,000 or loss of payment processing. 
○ Public disclosure on priv.gc.ca damages customer trust. 

● Action Steps: 
○ Conduct monthly data security audits with free OPC checklists (priv.gc.ca). 
○ Address complaints or breaches within 72 hours. 
○ Keep 2 years of breach and complaint records. 
○ Contact priv.gc.ca or support@virtualhrhub.com for clarification. 
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Free and Low-Cost Tools 
● Free Tools: 

○ Priv.gc.ca: PIPEDA training modules, privacy policy templates, security 
checklists, complaint forms. 

○ Google Sheets: Track consent, breaches, and training records. 
○ CRA: Data retention guidelines (canada.ca). 

● Low-Cost Tools: 
○ Connecteam ($29/month, up to 30 users): Tracks training, consent, and 

compliance (connecteam.com). 
○ Square ($0–$60/month): PCI DSS-compliant mobile payments. 
○ Moneris ($15–$50/month): Secure payment processing. 
○ Locked Cabinets ($100–$200): For paper records (Amazon, office supply 

stores). 
○ Antivirus Software ($50/year): Protects digital systems (e.g., Norton). 

● Action Steps: 
○ Download templates from priv.gc.ca. 
○ Try Connecteam free trial (connecteam.com). 
○ Use Square or Moneris for payments. 
○ Purchase cabinets or antivirus software. 
○ Verify pricing at connecteam.com, squareup.com, moneris.com. 

Best Practices 
● Robust Privacy Policy: Detail data collection, use, and protection (template at 

priv.gc.ca). 
● Staff Training: Train all staff on PIPEDA (free modules at priv.gc.ca). 
● Secure Payments: Use encrypted POS systems (Square, Moneris). 
● Consent Clarity: Use clear opt-in forms (e.g., “I agree to receive marketing emails”). 
● Regular Audits: Check data security monthly (priv.gc.ca checklists). 
● New/Buying Restaurants: Set up or audit data systems before opening or purchase. 
● Food Trucks: Ensure mobile payment encryption and posted privacy policies. 
● Breach Preparedness: Develop a response plan for data breaches (template at 

priv.gc.ca). 

Why This Matters 
PIPEDA compliance protects customer and employee data, avoids fines (up to $100,000), and 
maintains trust. The 2025 focus on mobile payment security increases scrutiny, making robust 
systems critical for restaurants and food trucks. Non-compliance, such as data breaches or 
missing consent, risks public disclosure on priv.gc.ca, deterring customers. Free and low-cost 
tools, paired with best practices, ensure affordable compliance, safeguarding your business in 
Toronto’s digital landscape. 
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Stay Compliant 
● Monitor Updates: Check priv.gc.ca for 2025 PIPEDA changes. 
● Get Support: Contact Jeremy Golan for free advice or privacy audits (1-877-934-7482, 

support@virtualhrhub.com). 
● Resources: Visit priv.gc.ca, canada.ca, toronto.ca, or virtualhrhub.com for tools and 

templates. 
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♻ Environmental & Waste Management 
Proper waste management is essential for Toronto restaurants to protect the environment, 
comply with regulations, and maintain a sustainable operation. This section provides a complete 
guide to meeting Toronto’s waste sorting and recycling rules, updated for July 28, 2025, 
under the Toronto Municipal Code Chapter 844 (Waste Collection, Commercial Properties) 
and related bylaws. It covers every step for restaurants—new, renewing compliance, or 
purchasing existing businesses—and briefly addresses food trucks, including grease interceptor 
requirements (aligned with York Region Sewer Use Bylaw), food truck waste tank requirements, 
sustainable practices, and avoiding penalties (up to $5,000). With clear steps, free and low-cost 
tools, and best practices, this guide ensures your restaurant minimizes environmental impact, 
avoids fines, and enhances its reputation in Toronto’s eco-conscious market. 

1. Toronto’s Waste Sorting and Recycling Rules 
● What It Is: Rules mandating proper sorting and disposal of waste (garbage, recycling, 

organics) for commercial properties, including restaurants, to reduce landfill use. 
● Law/Rule: Toronto Municipal Code, Chapter 844 (Waste Collection, Commercial 

Properties); By-Law 844-2025 (amended 2025). 
● Effective Date: Ongoing, with 2025 update banning single-use plastics (January 1, 

2025). 
● Requirements: 

○ Waste Streams: 
■ Garbage: Non-recyclable, non-organic waste (e.g., plastic wrappers, 

soiled napkins). 
■ Recycling: Paper, cardboard, glass, metal, and certain plastics (check 

toronto.ca for accepted items). 
■ Organics: Food scraps, soiled paper (e.g., pizza boxes, tissues). 

○ Sorting: 
■ Use clearly labeled bins (garbage, recycling, organics) in kitchen and 

front-of-house areas. 
■ Train staff on sorting (e.g., food waste in green bins, clean cardboard in 

blue bins). 
○ Collection: 

■ Arrange private waste collection for commercial properties (e.g., Waste 
Connections, GFL Environmental, ~$100–$500/month based on volume). 

■ Ensure bins are accessible for collection (e.g., rear alley, no obstructions). 
○ Single-Use Plastics Ban (By-Law 844-2025, effective January 1, 2025): 

■ Prohibits single-use plastic straws, cutlery, and containers (e.g., takeout 
clamshells). 

■ Use compostable or reusable alternatives (e.g., bamboo straws, 
~$0.10–$0.50/item). 
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○ New Restaurants: 
■ Set up sorting bins and private collection before opening. 
■ Order compostable supplies to comply with 2025 ban. 

○ Renewals: Review waste contracts annually; update bins for new rules. 
○ Buying a Restaurant: Verify existing waste contracts and bin compliance; 

update for 2025 plastics ban. 
○ Food Trucks: Sort waste at prep facilities or event sites; comply with plastics 

ban. 
● Penalties: 

○ Improper sorting or disposal: Fines of $250–$5,000 per violation (Chapter 844, s 
844-22). 

○ Non-compliance with plastics ban: Fines up to $2,000. 
○ Public complaints or inspections posted on toronto.ca harm reputation. 

● Action Steps: 
○ Set up labeled bins (garbage, recycling, organics, ~$50–$200 each). 
○ Contract private waste hauler (toronto.ca for providers). 
○ Order compostable supplies (e.g., Canada Disposable, canadadisposable.com). 
○ Train staff on sorting (free guide at toronto.ca). 
○ Contact support@virtualhrhub.com for waste setup guidance. 

2. Grease Interceptor Requirements 
● What It Is: Rules requiring restaurants to install and maintain grease interceptors to 

prevent fats, oils, and grease (FOG) from clogging sewers. 
● Law/Rule: Toronto Municipal Code, Chapter 681 (Sewers); York Region Sewer Use 

By-Law 2011-56 (for context, as Toronto’s rules align); O Reg 332/12 (Building Code). 
● Requirements: 

○ Installation: 
■ Install a grease interceptor (e.g., hydromechanical or gravity type) for 

kitchen wastewater (sinks, dishwashers). 
■ Size based on fixture flow rates (e.g., 50 gallons for small kitchens, 

~$1,000–$5,000, per Building Code). 
■ Approved by Toronto Building (416-397-5330). 

○ Maintenance: 
■ Clean interceptors every 30–90 days (or when 25% full) by licensed 

hauler (e.g., Rothsay, ~$200–$500/service). 
■ Keep maintenance logs for 2 years (e.g., date, hauler, volume removed). 
■ Submit logs to Toronto Water upon request (toronto.ca). 

○ Inspections: 
■ Toronto Water may inspect interceptors annually or after complaints. 
■ Ensure accessibility (e.g., clear floor space around interceptor). 

○ New Restaurants: 
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■ Install interceptor during construction; obtain building permit 
($200–$1,000). 

○ Renewals: Verify maintenance schedule and logs annually. 
○ Buying a Restaurant: Inspect existing interceptor; update maintenance contract. 
○ Food Trucks: Use commissary kitchen interceptors; no on-vehicle requirement. 

● Penalties: 
○ No interceptor or improper maintenance: Fines of $500–$5,000 (Chapter 681, s 

681-14). 
○ Sewer blockages from FOG: Fines up to $50,000 or cleanup costs. 
○ Violations reported on toronto.ca harm reputation. 

● Action Steps: 
○ Install interceptor with Toronto Building approval (416-397-5330). 
○ Contract licensed hauler for cleaning (toronto.ca for providers). 
○ Track maintenance in Google Sheets or Connecteam ($29/month). 
○ Contact support@virtualhrhub.com for interceptor guidance. 

3. Food Truck Waste Tank Requirements 
● What It Is: Regulations for food trucks to manage wastewater (greywater, grease) to 

prevent environmental contamination. 
● Law/Rule: Toronto Municipal Code, Chapter 545-Licensing; Chapter 681 (Sewers); 

By-Law 2025-TPH-002 (Mobile Food Vending). 
● Requirements: 

○ Waste Tanks: 
■ Install greywater tank (≥50 litres for small trucks, ~$500–$1,500) to collect 

wastewater (e.g., handwashing, dishwater). 
■ Ensure grease trap for FOG if cooking onsite (e.g., mini-trap, 

~$100–$300). 
○ Disposal: 

■ Dispose of greywater and grease at approved commissary kitchens or 
depots (e.g., Toronto Water-approved sites, toronto.ca). 

■ Prohibited: Dumping in storm sewers or streets. 
■ Keep disposal records for 2 years (e.g., date, location, volume). 

○ Inspections: 
■ Toronto Public Health (DineSafe) inspects tanks during Mobile Food 

Vending Permit process. 
■ Ensure tanks are leak-proof and accessible. 

○ 2025 Update: By-Law 2025-TPH-002 requires digital disposal logs for Ward 11 
pilot trucks (April 1–December 31, 2025). 

○ New Food Trucks: Install tanks before permit application ($627.23). 
○ Renewals: Verify tank maintenance annually. 
○ Buying a Food Truck: Inspect tanks; update disposal contracts. 

● Penalties: 
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○ No tanks or illegal dumping: Fines of $300–$5,000 or permit suspension (Chapter 
545, s 545-4). 

○ Environmental contamination: Fines up to $25,000 (Chapter 681, s 681-14). 
● Action Steps: 

○ Install greywater and grease tanks (check toronto.ca for suppliers). 
○ Dispose at approved depots (toronto.ca for locations). 
○ Track disposal in Google Sheets or Connecteam. 
○ Contact support@virtualhrhub.com for tank setup help. 

4. Sustainable Practices for Compliance 
● What It Is: Voluntary and mandatory practices to reduce waste, enhance sustainability, 

and ensure compliance with environmental regulations. 
● Law/Rule: Toronto Municipal Code, Chapter 844; Green Standard V4 (2025). 
● Requirements: 

○ Mandatory: 
■ Comply with single-use plastics ban (By-Law 844-2025, January 1, 2025). 
■ Sort waste correctly (garbage, recycling, organics). 
■ Maintain grease interceptors and waste tanks. 

○ Recommended (Green Standard V4): 
■ Reduce food waste (e.g., donate surplus via Second Harvest, 

secondharvest.ca). 
■ Use energy-efficient appliances (e.g., ENERGY STAR fridges, 

~$1,000–$5,000). 
■ Install water-saving fixtures (e.g., low-flow faucets, ~$50–$200). 
■ Partner with composting programs (e.g., Food Cycle Science, 

~$100/month). 
○ New Restaurants: Incorporate sustainable practices in design (e.g., low-flow 

fixtures). 
○ Renewals: Review practices annually; adopt new Green Standard V4 options. 
○ Buying a Restaurant: Audit waste systems; implement sustainable upgrades. 
○ Food Trucks: Use compostable packaging; partner with event organizers for 

waste sorting. 
● Penalties: 

○ Non-compliance with mandatory rules: Fines of $250–$5,000 (Chapter 844, s 
844-22). 

○ Reputational harm from poor sustainability practices. 
● Action Steps: 

○ Order compostable packaging (canadadisposable.com). 
○ Donate surplus food (secondharvest.ca). 
○ Install low-flow fixtures (hardware stores, ~$50–$200). 
○ Contact support@virtualhrhub.com for sustainability guidance. 
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5. Avoiding Fines and Closures 
● What It Is: Strategies to prevent violations of waste management regulations, avoiding 

financial and reputational risks. 
● Penalties: 

○ Improper sorting or plastics ban violations: $250–$5,000 (Chapter 844, s 844-22). 
○ No grease interceptor or maintenance: $500–$5,000, up to $50,000 for 

blockages (Chapter 681, s 681-14). 
○ Food truck illegal dumping: $300–$5,000 or permit suspension (Chapter 545, s 

545-4). 
○ Contamination: Up to $25,000 (Chapter 681). 
○ Disclosure on toronto.ca harms reputation. 

● Action Steps: 
○ Conduct monthly waste audits with free checklists (toronto.ca). 
○ Address violations within 24–48 hours. 
○ Keep 2 years of maintenance and disposal records. 
○ Contact toronto.ca or support@virtualhrhub.com for clarification. 

Free and Low-Cost Tools 
● Free Tools: 

○ Toronto.ca: Waste sorting guides, bin labels, DineSafe resources. 
○ Google Sheets: Track maintenance, disposal, and audits. 
○ Second Harvest: Free food donation platform (secondharvest.ca). 

● Low-Cost Tools: 
○ Connecteam ($29/month, up to 30 users): Tracks waste logs, staff training 

(connecteam.com). 
○ Waste Bins ($50–$200): Labeled for sorting (Uline, uline.ca). 
○ Compostable Packaging ($0.10–$0.50/item): Straws, containers 

(canadadisposable.com). 
○ Low-Flow Faucets ($50–$200): Water-saving fixtures (Home Depot). 

● Action Steps: 
○ Download guides and labels from toronto.ca. 
○ Try Connecteam free trial (connecteam.com). 
○ Purchase bins and compostable supplies. 
○ Verify pricing at uline.ca, canadadisposable.com. 
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Best Practices 
● Clear Sorting: Use labeled bins and train staff (toronto.ca guides). 
● Regular Maintenance: Clean interceptors every 30–90 days; log disposals. 
● Sustainable Supplies: Stock compostable packaging for 2025 ban. 
● Food Waste Reduction: Donate surplus via Second Harvest. 
● New/Buying Restaurants: Install compliant systems; audit existing setups. 
● Food Trucks: Use commissary interceptors and compostable packaging. 
● Audits: Monthly checks of bins, interceptors, and tanks (toronto.ca checklists). 

Why This Matters 
Compliance with Toronto’s waste management rules minimizes environmental impact, avoids 
fines ($250–$5,000, up to $50,000 for blockages), and enhances your reputation. The 2025 
single-use plastics ban and increased inspections make compliance critical for restaurants and 
food trucks. Non-compliance, such as improper sorting or illegal dumping, risks public disclosure 
on toronto.ca, deterring eco-conscious customers. Free and low-cost tools, paired with 
sustainable practices, ensure affordable compliance, supporting your business in Toronto’s 
green market. 

Stay Compliant 
● Monitor Updates: Check toronto.ca for 2025 changes (e.g., plastics ban). 
● Get Support: Contact Jeremy Golan for free advice or waste audits (1-877-934-7482, 

support@virtualhrhub.com). 
● Resources: Visit toronto.ca, secondharvest.ca, or virtualhrhub.com for tools and 

templates. 

 

 

 

 

 

 

Disclaimer: Content provided by Virtual HR Hub is based on publicly available information and best practices. We 
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