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Focused

Purposeful
ALWAYS

BEING YOUR
BEST SELF

PLAYING
WELL WITH

OTHERS

REDEFINING
POSSIBLE

WILLING
TO EMBRACE

CHANGE

SAFE WORK.
SAFE FAMILY.

SAFE FRIENDS.

Values

HEALTHY & SAFE
WORKPLACES.

Prospering.

Vision

Throughout 2021’s challenges, 
Service Hospitality continued 
to serve you, our members, by 
providing support, consultation, 
training, and education in new 
and innovative ways. Our team of 
industry and safety experts remains 
focused on pushing forward 
because we know you are too. 

Willing to embrace 
CHANGE
That core value has been the 
pinnacle of 2021 for Service 
Hospitality, our members, and 
beyond. But we have embraced 
it in ways we never thought 
possible, and by pushing 
through and persevering, we 
have redefined possible along 
the way. Never straying from our 
ultimate purpose of stopping 
people from getting hurt, we 
have continued to change, to 
adapt, to persevere, and to 
never stop working for you.  

"Focus on the outcome, 

not the obstacle"

Our Mission
By embracing the constant changes, we’ve 
all come out stronger than ever before.

Nothing is more important to us than 
preventing injuries, and that will  
never change. 
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Letters
As we enter the 25th year 
of Service Hospitality, it’s 
evident that the safety 
and well-being of the staff, 
board of directors, our 
members, and partners 
remains paramount. 

Over the last few years, we 
have all faced challenges, 
changes and uncertainties. 
For Service Hospitality, 
we have adapted to better 
meet the demands and needs 
of industry. In 2021, we shifted our 
focus to provide value while being innovative for our 
customers. This included having fewer in-person activities, 
offering more virtual services, leveraging our partnerships, 
and expanding the HSLC program by adding specialized 
streams (hospitality, community services, and general) for 
industry-specific health and safety solutions. At the end of 
2021, we had awarded a total of 67 HSLC certificates.

In over 25 years, we had the second-lowest number of total 
injuries at 1324 and maintained total costs at $8.5 million 
in the service and hospitality industries. We broke a new 
record by reaching an audience of over 80,000 people 
with our training and education services. In addition, we 
signed several new MOU agreements that will benefit the 
future development of our training programs and services.

The organization has built a corporate culture that values 
a willingness to embrace change and redefine possible. 
On November 19, 2021, the Service Hospitality family said 
goodbye to George Marshall as he decided to move on 
and pursue another opportunity. George had served as the 
Chief Executive Officer (CEO) for nearly 11 years and gave 
his entire heart and soul to Service Hospitality and its team. 
His legacy will continue to influence the organization for 
years to come. 

I want to thank George Marshall, the Board, staff, and 
our members for their support. Although we have 
accomplished a lot and are incredibly proud, there is still 
more work left for us to do. As we move forward, I am 
confident that Service Hospitality will continue to meet 
industries’ needs and be your health and safety experts.

As the famous Augustus Caesar once said, “I found Rome 
a city of bricks and left it a city of marble.” Redefining 
possible has brought us to the end of the era of marble, 
and now with patience and perseverance, the future  
is limitless. 

Sincerely, 

Bay Stenz
Chief Executive Officer

As the new Chairperson for 
Service Hospitality’s Board 
of Directors, I am excited for 
the opportunity to ensure 
the organization continues 
with its strong governance 
and structure.

Over the last year, Service 
Hospitality has experienced 
major changes, including 
a significant transformation 
of Directors. The Board said 
goodbye to two members, Sharlene 
Duquette, from Cosmopolitan Industries in Saskatoon, 
and Courtney Morrison, from the Best Western Plus East 
Side in Saskatoon. The Board thanks them both for their 
time served and commitment towards our cause of injury 
prevention. A special thanks to Courtney Morrison, who 
served as the Board Chair in the first half of 2021. We also 
welcomed one new member, Jackie Belanger, from K-Bro 
Linen Systems in Regina.

On behalf of the Board, we sincerely thank Mr. George 
Marshall, who has departed from the Chief Executive 
Officer (CEO) position after serving nearly 11 years. We 
are grateful for his unwavering commitment, passion, and 
leadership. George was brought on at a critical time, and 
his contributions have significantly transformed Service 
Hospitality into what it is today. Although it is a bittersweet 
goodbye, we are confident and prepared for the next 
phase of the organization’s evolution. The Board welcomes 
Bay Stenz, who has accepted the interim CEO role. With a 
background in business and management, Bay has worked 
with Service Hospitality for nearly ten years and has been 
instrumental in the successes during that time. 

In the last 12 years, we have seen the organization 
transform from struggling to reach an audience of 1,000 
people to reaching just over 300,000 and eliminating 
over 5,600 total injuries – outstanding! This is due to the 
partnerships and hard work done together by industry and 
Service Hospitality. As a Board, we are very proud of the 
staff, their dedication, and the continuous commitment to 
making health and safety a priority.

Sincerely,

Michael Lavis
Chair, Board of Directors
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Strategic Direction: Providing Leadership and Expertise in 
New and Emerging Health and Safety Issues

Psychological 
health and safety 
currently being 
integrated into 
HSLC program

Mental Health Best Practice Group 
sessions continued virtually and 
reached an audience of over 1,500 
people from over 100 organizations

Goal: incorporate psychological health and safety programs into HSLC in 
2021 and “new view” of health and safety into HSLC by 2022.

PROGRESS:

Projecting to have:
“New View” of health and safety into 
HSLC in 2022

Strategic Steps
Strategic Direction: Improving the current workplace health 
and safety environment.

Injuries decreased 
from 1,880 in 2018 to 
1,324 in 2021

2018

1,880

2021

1,324

Reached an 
audience 
of 5,750 
workers in 
2021

Total costs decreased 
from  
$8.6 million 
in 2018 to 
$8.58 million 
in 2021

33 new HSLC 
certifications awarded

67 HSLC  
certifications in total

Goal: to reduce the number of injuries in the service and hospitality industry 
form approximately 1880 in 2018 to 1600 by 2022.

PROGRESS:

Projecting to have:
1,400 TOTAL INJURIES IN 2022

Strategic Direction: Creating a Health and Safety Mindset in 
Future Workers... Our Youth

Youth injuries 
decreased from 498 
in 2018 to 387 in 2021

2018

498

2021

387

Reached an 
audience 
of 76,421 
youth in 
2021

Virtual Youth Safety 
Education Day was held 
and reached 60,393 youth

Converted 
2,382  
social media 
views into 
website visits Full suite of youth 

programming active in 
the four largest school 
divisions in Saskatchewan

Goal: to reduce the number of youth injuries in the service and hospitality 
industry from 498 in 2018 to 350 in 2022

PROGRESS:

Projecting to have:
400 YOUTH INJURIES IN 2022
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We can’t reach our goals at Service Hospitality alone. We need champions.  
Thankfully, we have some of the best. The annual Safety Centered Leadership Award (SCLA) was created 
to recognize those who walk the walk in our industries by exemplifying safety leadership in their business 
and community. The SCLA identifies people who are passionate about saving lives and reducing workplace 
injuries to ZERO. 

This year we are proud to announce Ross Wickware and Ryan Urzada as our SCLA recipients for 2021.

Our first award goes to Ross Wickware, Managing Director of the Safety in 
Schools Foundation of Canada!
Since the beginning of our partnership in 2017, Safety in Schools has taken the 
lead in providing quality health and safety products at no cost to students across 
Saskatchewan. In 2021, Safety in Schools provided certifications to over 7,500 youth. 
However, Ross and his team aren’t just about delivering education, they are also  
about providing tangible reductions in injuries.

From 2016 to 2020, we saw a 23% decrease in the total number 
of injuries among youth in our industries. There is no 
question that Safety in Schools was a key reason 
for this. Ross has been tireless in his pursuit 
and has exemplified the very best in 
health and safety leadership.

“I am truly honoured and humbled to have received the Safety Centered 
Leadership Award for 2021. The success of our program in Saskatchewan is 
due to the incredible energies and efforts of George Marshall and the staff at 
Service Hospitality. 

The real winner of our efforts, though, is the young worker who doesn’t get 
hurt or killed at work. Together we can make a difference.”

- Ross Wickware, Managing Director 
Safety in Schools Foundation of Canada

Safety Centered Leadership Awards

Congratulations, Ross!
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Our second award goes to Ryan  
Urzada, Chief Experience Officer  
from The Atlas Hotel!
The Atlas° Hotel took the lead in workplace health and 
safety even before the pandemic. They demonstrated 
this through low injury rates and the implementation of 
mental health best practices for their staff. The Atlas° 
Hotel achieved their HSLC Level 1 certification and 
remains enthusiastic and supportive of Youth Safety 
Education Day every year.

During the pandemic, The Atlas° Hotel diligently 
protected the health and safety of its customers and 
staff and truly became the provincial leader in this area. 
They were not only a practitioner but also an advocate 
for best practices in health and safety protocols. Ryan 
states, “We don’t just want to be  
good at safety …we want to be the best!”  
Their actions continue to prove this.

“All of us at The Atlas° Hotel 
are thri l led to accept this 
award. We strive to provide 
a kick-ass experience for our 
guests and our crew.

Through the audit process 
offered by Service Hospitality 
and their ongoing supportive 
direction, we went from 
operating on instinct to 
instead developing systems 
and processes to ensure 
a more consistent safety 
experience here at the hotel.

We are grateful for the 
unwavering support Service 
Hospitality has provided us 
through the process. 

We could not have done this 
without you.”

- Ryan Urzada, 
Chief Experience Officer 
The Atlas Hotel

Way to Go, Ryan!
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2021 marked 25 years of working for you and 
with you to help reduce injuries and suffering 
in the service and hospitality industries and 
beyond. This time of great success for Service 
Hospitality is also a time of great transition. 
Our long serving CEO, Mr. George Marshall left 
the organization at the end of 2021.

George left big shoes to fill with his departure. 
Under George’s leadership, Service Hospitality 
went from training 200 people per year in 
2010 to over 80,000 in 2021. We expanded our 
training library from one specific-risk course 
to 25 high quality training and education 
programs that can be delivered in-person or 
virtually. Service Hospitality also connected 
with multiple national networks, allowing us 
to grow and reach further than we ever could 
have alone. 

Most importantly though, during George’s 
tenure, injuries in our member’s industries fell 
from 2,250 per year to 1,324 in 2021. That is 
almost 1,000 fewer injuries per year!

25YEARS IN 
HEALTH 
AND 
SAFETY

Embracing Change
As the reward of fewer injuries each year is 
so great, George pushed our organization to 
embrace change and take chances. George’s 
furious drive for excellence created a corporate 
culture at Service Hospitality where people are 
always striving to be better. George also taught 
us the importance of pausing occasionally to 
celebrate how far we’ve come. His passion and 
influence are ingrained in the culture of Service 
Hospitality and will continue to inspire the 
organization as we move forward.

Always Evolving 
Service Hospitality continues to persevere as 
we move past our first quarter century amid 
a global pandemic. Almost all service and 
hospitality organizations been affected in 
some way. Some have had to close their doors, 
some have struggled to hang on, while others 
are seeing unprecedented demand, pushing 
them beyond their capacity. As we continue to 
work for you, we have adapted as well, and will 
continue to evolve and change to reflect our 
member’s needs.

George and Ting Marshall
George’s Farewell Party

“And when Alexander saw the breadth of 
his domain, he wept for there were no more 
worlds to conquer.” 

- Alexander the 
Great.
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Enhanced Virtual Training
Reduced in-person training and travel allowed us to enhance the quality and efficiency of our 
products and services. Our virtual training, which began modestly in 2020, has now blossomed 
into an impactful, effective, and timely way of training members. We have hosted virtual events 
with great success, bringing in international speakers to provide value here in Saskatchewan.  
The quality and timeliness of our offerings continues to be a top priority.

On the Horizon
Our organization has more on the horizon for 2022. Throughout the upcoming year,  
Service Hospitality will:

As we move forward, Service Hospitality will embrace the safety-conscious mindset of our 
members and continue to strive for the greatness of healthy and safe workplaces, prospering.

Service Hospitality Team

Provide new training and educational 
offerings as we partner with educational 
institutions and international speakers

Introduce psychological health and safety 
into our Health and Safety Leadership 
Certificate (HSLC) program

Work alongside the Mental Health Best 
Practice Group to bring you the most up to 
date resources and immediately applicable 
tools for mental health in the workplace

Host a bigger and better Youth Safety 
Education Day than ever before as we 
continue to expand our reach into school 
divisions and classrooms across the province
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HSLC Streams

To better serve you,  
our HSLC program  
has expanded to  
now offer three  
unique streams!

Industry experts have 
helped develop each  

stream to provide industry 
specific solutions.

Certified 
Service Hospitality’s Health & Safety 
Leadership Certificate (HSLC) program  
is the highest standard for safety  
certification in Saskatchewan.  
Our HSLC program is the only  
safety management system  
certification in the country  
requiring claims management as  
part of the program. It is designed  
to lead organizations like yours  
through the process of developing  
and implementing a Health and Safety  
Management System while empowering  
you to create a corporate safety culture 
to improve the way you do business. 

In 2022, psychological health and safety will 
be fully integrated into our HSLC program. 
This means that no matter the training topic, 
or evaluation section, both physical and 
psychological safety will be included! Integrating 
both types of safety means your workers are 
better protected from all hazards and risks in the 
workplace.  
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“Partnering with Service Hospitality 
provides SARC members and other 

community services organizations access 
to additional safety training to implement a 
comprehensive safety management system. 

Through this unique partnership, participating 
organizations will save time, money and 

enhance their overall safety training.”

– Amy McNeil, 
Executive Director, SARC

Hospitality Stream
The Saskatchewan Tourism Education Council (STEC) 
provides education and training to help strengthen 
Saskatchewan’s tourism and hospitality sectors. In 
partnership with STEC, the HSLC Hospitality Stream 
provides efficiencies and risk-specific training 
options for joint customers in the hospitality industry.  
Organizations can utilize training from both STEC and 
Service Hospitality while working towards HSLC level 
recognition.”

“We are proud to partner with  
Service Hospitality to promote their HSLC  
Program. Their team of highly experienced,  
professional safety advisors will guide you  
through the program and help you gain the  
knowledge and skills you need to improve health  
and safety in your workplace.” 

– Kari Burgess, 
Workforce Development Consultant, STEC

Community Services Stream
SARC provide services to non-profit organizations 
supporting people within their community to live life to 
their fullest potential. In partnership with SARC, the HSLC 
Community Services Stream provides efficiencies and 
risk-specific training options for organizations in the 
community services industry. By partnering with  
industry experts, organizations can be assured  
of the  credibility of this certification within,  
and beyond, the industry.

General Stream
The HSLC General Stream is for employers who fall 
outside of the hospitality and community service
industries. Incorporating core safety management
system requirements with electives in mental health,

emergency response, and other specific risks, this
stream ensures safety best practices can be

implemented in any organization.

“Service Hospitality worked diligently with us  
on our HSLC journey over the past few years.  
I appreciate their vast knowledge of the laws  
and policies that help keep our staff safe.  
Thank you for your professionalism and  
high-quality training and service.” 

– Jackie Belanger, 
General Manager, K-Bro Linen Systemsz

Certification reduces injuries, reduces costs and saves lives!
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LEVEL 1 - Development of an Effective Safety Management System

Best Western Plus East side

Canalta A&W (18 locations)

Casino Regina/Moose Jaw

Commissionaire South

d3h hotels (8 locations)

DoubleTree Regina

MacKenzie Society Ventures

Preston Early  
Learning Centre

Regina Immigrant  
Women Centre Inc

Saskatchewan Alternative Initiatives

Saskatoon Open Door Society

The Atlas Hotel

The Williston

Thomas’ Circle of Care

LEVEL 3 - Enable Your Safety Management System to React Swiftly

Gold Eagle Lodge Wingate by Wyndham Regina

LEVEL 2 - Build the Foundation of an Safety Management System

Microtel Inn & Suites by 
Wyndham Weyburn

Microtel Inn & Suites by 
Wyndham Estevan

Saskatoon Downtown  
Youth Centre Inc.

The Lighthouse Supported 
Living

K-Bro Linen Systems

Enable your Safety Management System to react swiftly
Prepare for incidents, injuries and emergencies by developing 

e�ective responsive processes.

Development of an e�ective Safety Management System
Establishing management’s committment and taking a baseline 

measure of your health and safety culture.

Build the foundation of a Safety Management System
Use conducted hazard assessments to improve proactive processes 

such as workplace inspections and sta� training.

Take the final step & conduct a health & safety audit
To bring your organization up to gold standard.
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It gives us great pleasure to 
announce that Cosmopolitan 
Industries has achieved HSLC 
Level 4, making them the first 
community-based organization 
in Saskatchewan to achieve this 
accolade!

Their journey began in 2018 when 
Executive Director, Sharlene 
Duquette, committed to achieving 
health and safety excellence. They 
quickly accomplished HSLC Level 
1 and have continued to work 
towards each certification level, 
growing and improving their Safety 
Management System along the way. 

Each HSLC level had Cosmo 
Industries working through 
various safety training, policy and 
procedure updates and creating a 
safety culture that is forefront in 
their everyday operations. This has 
resulted in a safety-centered culture 
within their organization, both with 
their employees and participants. 
As a result, since 2017, Cosmo 
Industries has seen a 69% decrease 
in workplace injuries and an even 
more significant decrease in injury-
related costs.

Service Hospitality is proud to 
play a part in improving Cosmo 
Industries’ health and safety 
program. We look forward to 
witnessing the continued growth 
and success of their health and 
safety journey. 

on this incredible 
achievement!

LEVEL 4 - Take the Final Step 
& Conduct a Health & Safety Audit

The team at Cosmo Industries had this to say 
about their HSLC journey…

“What an achievement it has been to get to this 
point! It has truly been a team effort and full 
cooperation to complete each level to reach our 
final goal.

The safety advisors at Service Hospitality 
Safety were absolutely great to work with and 
helped Cosmo achieve this high level of safety 
certification. Their flexibility with in-person and 
online training sessions, even during COVID-19, 
allowed Cosmo to continue toward its goal of 
reaching Level 4. Once some of the COVID-19 
restrictions were lifted, our Level 4 audit was 
completed. 

We had the honor of having George Marshall 
come and present us with our Level 4 certificate 
on July 9, 2021.

Achieving our HSLC Certificates is an 
accomplishment our Cosmo Team is very proud 
of. We all know it was a team effort to reach 
this milestone and it will be a team effort going 
forward to maintain a safe and healthy work 
environment. The support and encouragement 
received from Service Hospitality was also 
integral to our success. Thank you!

Collectively we all can make a difference to 
ensure the health and safety of everyone 
remains a priority. We are committed to this 
every day!” 

– Sharlene Duquette, Executive Director
Cosmopolitan Industries 

cosmopolitan
industries

Congratulations
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Dedicated
The importance of mental 
health has never been 
more critical than it is 
today. Service Hospitality 
continues to offer relevant 
training and information to 
organizations in the Mental 
Health Best Practice Group.
While we remain dedicated 
to providing resources, 
content, and information 
to our members, we 
also benefit from first-
hand experience. Service 
Hospitality learns from, and 
responds to, each of the 
unique challenges arising 
in the hotel, restaurant, 
and community services 
industries.
We recognize the value 
and importance of easily 
transferable knowledge 
and proven, actionable 
processes.

Mental Health Best 
Practice Group
Service Hospitality has been 
enhancing our approach to mental 
health since incorporating it in our 
programs in 2017.
In 2020, we transitioned to virtual 
meetings and sessions and further 
refined our online process. In 2021, 
we trained 1,576 people through 
two virtual events – “Grit & Grace” 
on International Women’s Day, and 
“Building Resilience” later in October.
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Since 2017, more than 4,700 
people have been trained 
on a wide range of mental 
health topics, including:

Introduction of 
other Training 
Programs

Effective 
Listening

Resiliency

Mental 
Health 
First Aid

Improving your 
own Mental 
Health

Understanding 
Legislation 
– WCB and 
Accommodations

Auditing options for your 
Psychological Health & Safety 
Management System

Managing 
Chronic 
Stress

Implementing 
a Psychological 
Health & Safety 
Management 
System

And many more!
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Psychological  
Health and Safety Partners
At Service Hospitality, we are so grateful for our partners. In 2021, 
the Canadian Mental Health Association, Saskatchewan Division, and 
Dr. Elaina Guilmette played integral roles in helping us develop our 
psychological health and safety offerings.

Proactive

The CMHA,  
Saskatchewan 
Division
plays a vital role in Service Hospitality’s 
psychological health and safety program 
development and delivery. From 
providing direction on the Mental 
Health Best Practice Group steering 
committee to reviewing and supporting 
our psychological health and safety audit, 
CMHA SK has proven to be a wealth  
of mental health knowledge.

During the global pandemic, we saw an 
opportunity for a new way to partner with 
CMHA SK. In 2021, we co-hosted our first annual 
virtual conference, “We’re Only Human – Promoting 
Positive Workplace Wellness,” with a fantastic line-up 
of special guest speakers. We had an astounding 714 
registrations for our first conference and look forward  
to growing on this success at our second conference  
in June 2022.

From left to right:

George Marshall, 
Former CEO

Service Hospitality

Phyllis O’Connor,  
Executive Director

CMHA SK

Dara Miazyk, 
Senior Communications Coordinator

Service Hospitality 
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Dr. Elaina Guilmette 
Through industry feedback and the Mental Health 
Best Practice Group, we had become increasingly 
aware of the concerns about mental health coming 
from the hospitality industry. The industry was 
becoming more vocal in sharing mental health 
concerns (high demands, harassment, general culture), 
while at the same time suffering the brunt of the effects 
of COVID-19 and the related restrictions. This industry 
and the individuals working in it were, and remain, under 
an unprecedented level of stress and saw few options for 
assistance with mental health.

We called upon our partner, Dr. Elaina Guilmette, Ph.D., who has 
done extensive research and high school course development on 
mental health. By working with Elaina, we were able to develop two high-
quality psychological health and safety training programs for hospitality.

These new training programs bring exceptional value to those who work in the 
hospitality industry by providing:

We partner for you! 

General information 
about mental health in 
the hospitality industry

Videos of real, personal 
stories from Saskatchewan 
hospitality employees

Immediately 
applicable skills, 
relevant to their 
current workplace

Local and online 
supports for workplace 
and personal concerns Reassurance that just 

because one technique 
may not have worked 
for them, that there are 
always other options, 
and to never give up.
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Influential
Our ultimate goal is preventing injuries. One of the 
best ways to achieve this goal is by starting health and 
safety education at a young age. When a teenager hears 
the importance of safety at least eight different times 
throughout high school, it influences their actions upon 

entering the workforce. That inspired, safety-
centered mindset not only helps keep 

everyone safe in the workplace, but 
it also helps improve workplace 

culture from the ground up. 

Like everything else, school 
programs have been 

affected by Covid-19 
and, as a result, we’ve 
had to adapt. Shifting 
from 100% in-person 
programming to 90% 
online programming 
has been a welcome 
change by the 
school divisions 
as they have been 
able to utilize our 
programs for their 
curriculum-aligned 
safety education 
needs throughout 

the pandemic. 

Service Hospitality continues 
to provide safety training 
throughout the educational 
system, including:

Grade 3 Hazard Hero

Grade 4/5 Community Safety

Grade 6 Safety First  
(Stop & Ask)

Grade 8 Mental Health  
& Anxiety

Mental Health & Anxiety Online 
(all grade levels)

Online workplace safety 
training for high school 
students

Youth Safety Education Day! 

Contests for Elementary 
School Students

Activities and Virtual Events 
for High School Students 

In 2021, Service Hospitality started 
to connect with youth, teachers, 
and school administrators through 
social media accounts dedicated 
to youth programming. Our social 
media channels and targeted 
campaigns have made it easier 
for youth to access our resources. 
Additionally, we have implemented 
a new internal process that has 
increased efficiency in booking 
classroom presentations, allowing 
our Safety Advisors more time to 
train more youth.

Beyanka Lodongi 
Youth Safety Advisor

Brooklynn Radmacher 
Youth Safety Advisor
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2019

TOTAL
65,978

2020

TOTAL
55,532

2021

TOTAL
76,421

- All other future 
worker education

- YSED
2012

TOTAL
245

245

2013

TOTAL
1,534 250

1,284

2014

TOTAL
1,368

261

1,107

2015

TOTAL
1,167

388

779

2016

TOTAL
4,809

3,717

1,092

2017

TOTAL
22,671

18,032

4,639

2018

TOTAL
43,025

29,147

13,878

38,582

27,396

46,576

8,956

60,393

16,028

Youth Safety  
Education Day
Young, new workers are the most at risk for 
injury on the job. One in ten people under the 
age of 25 were injured on the job last year.

Every year on September 10th, Service 
Hospitality brings meaningful safety 
education, leadership, and awareness to the 
forefront during our annual Youth Safety 
Education Day (YSED). Providing youth with 
this important information before they take 
their first steps in the workplace is a key 
element in injury prevention. 

In 2021, we reached more than 60,000 
youth on YSED thanks to our 292 industry, 
organizational, and educational partners, 
making it one of our most successful Youth 
Safety Education Days to date.

Record Number of  

Youth Educated!
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Safety in Schools
Service Hospitality started working 
closely with the Safety in Schools 
Foundation of Canada in 2017.  
Since then, we have continued to 
support them through an expansion 
of courses, additional resources, 
and new technology tools for youth, 
including a new collaboratively 
developed online Mental Health and 
Well-Being course. More than 7,500 
Saskatchewan youth have mastered 
SiS’s curriculum-aligned, industry 
recognized, online safety training 
programs over the past five years.
Now led by co-founder SWIFT 
Learning’s CEO, Kim Adolphe, SiS 
celebrated their 10th Anniversary 
in 2021.  Since its inception, SiS has 
grown to over 340 schools across 
three provinces and has provided 
over 150,000 mastered certificates.  
As a key partner, Service Hospitality 
will continue to work alongside 
SiS and SWIFT Learning, helping 
them extend their reach to 
Saskatchewan’s youth.

Youth Partners

Brooklynn Radmacher 
Youth Safety Advisor
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Candace Carnahan
Service Hospitality traveled to New 
Brunswick this summer to partner with 
international motivational speaker, 
Candace Carnahan. Candace 
suffered a devastating 
workplace incident in which 
she lost her leg at the age 
of 21. She has now spent 
years sharing her message 
of making safety personal 
and her true passion 
for people. Candace 
reached out to us when 
she recognized Service 
Hospitality as a leader 
in youth safety training.
We are ecstatic to engage 
in this partnership. Candace 
is an incredibly inspiring 
individual that shares our 
passion for educating 
young people about 
workplace safety and 
injury prevention. Through 
this partnership, we are 
excited to be launching a 
new product that will be 
accessible virtually to youth 
across Canada.

Candace Carnahan 
International 
Motivational Speaker

Alison Wall 
Stategic Partners & 
Planning Specialist
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MANAGEMENT’S RESPONSIBILITY FOR FINANCIAL STATEMENTS
The accompanying financial statements of Service & Hospitality Safety Association of Saskatchewan Inc. (operating 
as Service Hospitality) have been prepared by the Association’s management in accordance with Canadian accounting 
standards for not-for-profit organizations and necessarily include some amounts based on informed judgment and 
management estimates.

To assist management in fulfilling its responsibilities, a system of internal controls has been established to provide 
reasonable assurance that the financial statements are accurate and reliable and that assets are safeguarded.

The board of directors have reviewed and approved these financial statements.

These financial statements have been examined by the independent auditors, Virtus Group LLP, and their report is 
presented separately.

INDEPENDENT AUDITORS’ REPORT
To the Members

Service & Hospitality Safety Association of Saskatchewan Inc.

Opinion
We have audited the financial statements of Service & Hospitality Safety Association of Saskatchewan Inc.(operating as 
Service Hospitality), which comprise the statement of financial position as at December 31, 2021, and the statements of 
operations, changes in net assets and cash flows for the year then ended, and notes to the financial statements, including a 
summary of significant accounting policies.

In our opinion, the accompanying financial statements present fairly, in all material respects, the financial position of the 
Association as at December 31, 2021, and its financial performance and cash flows for the year then ended in accordance 
with Canadian accounting standards for not-for-profit organizations.

Basis for Opinion
We conducted our audit in accordance with Canadian generally accepted auditing standards. Our responsibilities under 
those standards are further described in the Auditor’s Responsibilities for the Audit of the Financial Statements section 
of our report. We are independent of the Association in accordance with the ethical requirements that are relevant to our 
audit of the financial statements in Saskatchewan, and we have fulfilled our other ethical responsibilities in accordance with 
these requirements. We believe that the audit evidence we have obtained is sufficient and appropriate to provide a basis 
for our opinion.

Michael Lavis 
Chair, Audit Committee

Bay Stenz 
Chief Executive Officer
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Information Other than the Financial Statements and Auditors’ Report Thereon
Management is responsible for the other information. The other information comprises the information included in the 
annual report, but does not include the financial statements and our auditors’ report thereon. The annual report is expected 
to be made available to us after the date of this auditors’ report.

Our opinion on the financial statements does not cover the other information and we do not express any form of assurance 
conclusion thereon.

In connection with our audit of the financial statements, our responsibility is to read the other information identified above 
when it becomes available and, in doing so, consider whether the other information is materially inconsistent with the 
financial statements or our knowledge obtained in the audit, or otherwise appears to be materially misstated.

When we read the annual report, if we conclude that there is a material misstatement therein, we are required to 
communicate the matter to those charged with governance.

Responsibilities of Management and Those Charged with Governance for the Financial Statements
Management is responsible for the preparation and fair presentation of the financial statements in accordance with 
Canadian accounting standards for not-for-profit organizations, and for such internal control as management determines is 
necessary to enable the preparation of financial statements that are free from material misstatement, whether due to fraud 
or error.

In preparing the financial statements, management is responsible for assessing the Association’s ability to continue as a 
going concern, disclosing, as applicable, matters related to going concern and using the going concern basis of accounting 
unless management either intends to liquidate the Association or to cease operations, or has no realistic alternative but to 
do so.

Those charged with governance are responsible for overseeing the Association’s financial reporting process.

Auditor’s Responsibilities for the Audit of the Financial Statements
Our objectives are to obtain reasonable assurance about whether the financial statements as a whole are free from 
material misstatement, whether due to fraud or error, and to issue an auditor’s report that includes our opinion. Reasonable 
assurance is a high level of assurance, but is not a guarantee that an audit conducted in accordance with Canadian 
generally accepted auditing standards will always detect a material misstatement when it exists. Misstatements can arise 
from fraud or error and are considered material if, individually or in the aggregate, they could reasonably be expected to 
influence the economic decisions of users taken on the basis of these financial statements.

As part of an audit in accordance with Canadian generally accepted auditing standards, we exercise professional judgment 
and maintain professional skepticism throughout the audit. We also:

• Identify and assess the risks of material misstatement of the financial statements, whether due to fraud or error, design 
and perform audit procedures responsive to those risks, and obtain audit evidence that is sufficient and appropriate 
to provide a basis for our opinion. The risk of not detecting a material misstatement resulting from fraud is higher than 
for one resulting from error, as fraud may involve collusion, forgery, intentional omissions, misrepresentations, or the 
override of internal control.

• Obtain an understanding of internal control relevant to the audit in order to design audit procedures that are 
appropriate in the circumstances, but not for the purpose of expressing an opinion on the effectiveness of the 
Association’s internal control.

• Evaluate the appropriateness of accounting policies used and the reasonableness of accounting estimates and related 
disclosures made by management.

• Conclude on the appropriateness of management’s use of the going concern basis of accounting and, based on the 
audit evidence obtained, whether a material uncertainty exists related to events or conditions that may cast significant 
doubt on the Association’s ability to continue as a going concern. If we conclude that a material uncertainty exists, we 
are required to draw attention in our auditor’s report to the related disclosures in the financial statements or, if such 
disclosures are inadequate, to modify our opinion. Our conclusions are based on the audit evidence obtained up to the 
date of our auditor’s report. However, future events or conditions may cause the Association to cease to continue as a 
going concern.

• Evaluate the overall presentation, structure and content of the financial statements, including the disclosures, and 
whether the financial statements represent the underlying transactions and events in a manner that achieves fair 
presentation.

• We communicate with those charged with governance regarding, among other matters, the planned scope and 
significant audit findings, including any significant deficiencies in internal control that we identify during our audit.

February 18, 2022 
Regina, Saskatchewan Chartered Professional Accountants
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STATEMENT OF FINANCIAL POSITION
AS AT DECEMBER 31, 2021 (with comparative figures for 2020)

ASSETS

Current assets
Cash 
Investment (Note 3)
Accounts receivable
Prepaid expenses 

Tangible capital assets (Note 4)

LIABILITIES

Current liabilities
Accounts payable and accrued liabilities 
Current portion - deferred lease inducement

Deferred lease inducement

NET ASSETS

Unrestricted surplus

Commitments (Note 6)

See accompanying notes to the financial statements.

2020

172,354
99,321
11,220

26,548
309,443

30,225
339,668

39,118
4,324

43,442

32,067
75,509

264,159
339,668

2021

371,599
-

15,261
26,826

413,686

34,459
448,145

59,867
4,324
64,191

27,743
91,934

356,211
448,145

$ $

$ $

$ $

$ $

$ $
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STATEMENT OF OPERATIONS AND CHANGES IN NET ASSETS
FOR THE YEAR ENDED DECEMBER 31, 2021 (with comparative figures for the year ended December 31, 2020)

Revenue
Seminar and training fees
Sponsorships, donations and interest
WCB funding 

Expenses
Administration
Advertising and promotion
Amortization
Bad debts
Bookkeeping services
Directors’ expenses
Dues and memberships
IT expense
Insurance
Loss on disposal of tangible capital assets
Office
Professional fees
Rent
Seminars and meetings
Telephone
Training
Travel
Vehicle
Video and printing
Wages and benefits

Excess of revenues over expenses

Unrestricted surplus - beginning of year

Unrestricted surplus - end of year

See accompanying notes to the financial statements.

2020

2,538
5,977

 1,402,800 
1,411,315

1,400
35,939

5,623
2,940
31,974
9,606

8,711
12,825
12,873

18
16,858
16,743

80,825
17,771
11,743

56,251
29,977
24,768
28,038

962,385
1,367,268

44,047

220,112

264,159

2021

3,398
2,434

1,402,800
1,408,632

913
21,174
6,913

210
35,554

4,237
15,949
11,859
12,991

394
14,296
27,970
83,839

12,119
11,930

116,677
26,946
17,085
21,834

873,690
1,316,580

92,052

264,159

356,211

$ $

$ $

STATEMENT OF CASH FLOWS
FOR THE YEAR ENDED DECEMBER 31, 2021(with comparative figures for the year ended December 31, 2020)

Cash provided by (used in) operating activities:
Excess of revenue over expenses
Items not involving cash:
 – Amortization 
 – Loss on disposal of tangible capital assets

Non-cash operating working capital (Note 5)

Cash provided by (used in) investing activities:
Additions to tangible capital assets 
Proceeds on disposal of property, plant and equipment

Cash provided by (used in) financing activities:
Decrease in deferred lease inducement

Increase in cash

Cash position - beginning of year

Cash position - end of year

See accompanying notes to the financial statements.

2020

44,047

 5,623 
18

49,688
 2,173
51,861

(22,985)
-

(22,985)

(4,323)

24,553

147,801

172,354

2021

92,052

6,913
394

99,359
115,751
215,110

(12,376)
835

(11,541)

(4,324)

199,245

172,354

371,599

$ $

$ $

23



1. Nature of operations
Service & Hospitality Safety Association of Saskatchewan 
Inc. (the “Association”) was incorporated under The 
Non-profit Corporations Act, 1995 in the province of 
Saskatchewan. The Association provides safety training 
and education to organizations to help them lower their 
WCB premiums. The Association is exempt from income 
taxes under section 149(1)(f) of the Income Tax Act.

2. Summary of significant accounting policies
These financial statements have been prepared in 
accordance with Canadian accounting standards for 
not-for profit organizations which require management 
to make estimates and assumptions that affect the 
reported amount of assets and liabilities and disclosure of 
contingent assets and liabilities at the date of the financial 
statements and the reported amount of revenues and 
expenses during the period. These estimates are reviewed 
periodically, and, as adjustments become necessary, 
they are reported in earnings in the period in which they 
become known. The financial statements reflect the 
following policies:

Financial instruments
Financial assets and financial liabilities are recorded on 
the statement of financial position when the Association 
becomes party to the contractual provisions of the 
financial instrument. All financial instruments are required 
to be recognized at fair value upon initial recognition, 
except for certain related party transactions. Measurement 
in subsequent periods of equity instruments is at fair 
value. All other financial assets and financial liabilities are 
subsequently measured at amortized cost adjusted by 
transaction costs, which are amortized over the expected 
life of the instrument. 

Fair value is the amount at which a financial instrument 
could be exchanged at arm’s length between willing, 
unrelated parties in an open market. Changes in fair 
values of financial assets and financial liabilities measured 
at fair value are recognized in excess of revenue over 
expenditures. When there is an indication of impairment 
the carrying amount of financial assets measured at 
amortized cost may be reduced. Such impairments can be 
subsequently reversed if the value improves.

The Association’s recognized financial instruments consist 
of cash, investments, accounts receivable, accounts 

payable and accrued liabilities.

Tangible capital assets
Tangible capital assets are recorded at cost less 
accumulated amortization. Amortization is provided on the 
diminishing balance basis over the estimated useful life of 
the assets at the following annual rates:

Computer equipment  55 %

Furnishings and equipment  20 %

Leasehold improvements are amortized on the straight-
line basis over the term of the lease, which is ten years. All 
additions to tangible capital assets are amortized at 50% of 
the annual rate in the year of acquisition.

Deferred lease inducement
Lease inducements are amortized over the term of the 
lease, which is a ten year period ending May 31, 2029.

Revenue recognition
The Association follows the deferral method of accounting 
for contributions. Restricted contributions are recognized 
as revenue in the year in which the related expenses are 
incurred.

Grants from the Saskatchewan Workers Compensation 
Board are recorded as income in the period to which 
the funding relates to. Fees for seminars and training are 
recognized when the service is provided. Sponsorships 
and donations are recognized in income when they are 
received. Interest income is recognized in the period the 
interest is earned.

3. Investment
The investment consisted of a redeemable GIC bearing 
interest at 2.0% which matured April 2021.
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6. Commitments
The Association leases office space, vehicles and a 
photocopier under agreements requiring aggregate 
minimum payments over the next five years as follows:

Liquidity risk
Liquidity risk is the risk that an entity will encounter 
difficulty in meeting obligations associated with financial 
liabilities. The Association’s exposure to liquidity risk is 
dependent on the receipt of funds from its operations, 
external borrowings and other related sources. Funds from 
these sources are primarily used to finance working capital 
and capital expenditure requirements, and are considered 
adequate to meet the Association’s financial obligations.

8. Economic dependence
The Association currently receives significant revenue in 
grants from the Saskatchewan Workers Compensation 
Board. As a result, the organization is dependent upon the 
continuance of these grants to maintain operations at their 
current level.

9. COVID-19
On March 11, 2020, the World Health Organization declared 
a global pandemic for the COVID-19 virus. The Association 
is following health advisories and mandatory requirements 
from local, provincial and national health and government 
organizations. The Association has continued to provide 
services throughout the pandemic. The future impact 
on the Association’s operations and finances, if any, is 
unknown at this time.

4. Tangible capital assets

Computer equipment
Furnishings and equipment
Leasehold improvements

5. Non-cash operating working capital
Details of net change in each element of working capital relating to operations excluding cash are as follows:

Computer equipment
Investment
Accounts receivable
Prepaid expenses

Increase (decrease) in current liabilities:
Accounts payable and accrued liabilities
Deferred revenue

2020

Net Book 
Value

2,688
17,832
9,705

30,225

2020

24,963
(7,780)

 (7,780)
22,611

(18,937)
(1,501)

(20,438)
2,173

Net Book 
Value

3,479
22,354
8,626

34,459

2021

Accumulated 
Amortization

14,299
33,761

2,157
50,217

2021

99,321
(4,041)

(278)
95,002

20,749
-

20,749
115,751

Cost net 
of Cost

17,778
56,115

10,783
84,676 $$$$

$$$$

$ $

$ $

2022

2023

2024

2025

2026

$ 103,300

100,500

96,900

93,400

96,400

7. Financial risk management
The Association has a risk management framework to 
monitor, evaluate and manage the principal risks assumed 
with financial instruments. The significant financial risks to 
which the Association is exposed are:

Credit risk
Credit risk is the risk that one party to a financial 
instrument will cause a financial loss for the other party 
by failing to discharge an obligation. The Association is 
exposed to credit risk on the accounts receivable from its 
customers, however, does not have a significant exposure 
to any individual customer or counterpart. In order to 
reduce its credit risk, the Association monitors its accounts 
receivable regularly. During the year, the Association 
incurred bad debt expense of $210 (2020 - $2,940).
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HEALTHY & SAFE WORKPLACES.
Prospering.

   100 - 2400 College Ave
Regina, SK  S4P 1C8

   306-522-5499

  info@servicehospitality.com

  www.servicehospitality.com
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