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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: A food establishment permit application has been submitted to Environmental Health and is currently in review. 

3. Extensive Food Preparation - involving three or more food preparation steps/critical control points.
 -  
Observation: The food establishment is currently not in active use. 

6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: The main cold holding unit (large commercial cooler) was not plugged in at the time of the inspection. Prior to the permit 
approval, a picture a thermometer in the unit showing the temperature is at or below 4°C is required.
Correct-by Date: 02/01/2024

7. Frozen Food Holding and Storage below -18°C or 0°F
 -  
Observation: Three chest freezers were observed immediately outside of the back entrance of the lodge. These were not verified as 
working. In the event that these will be used moving forward, a deep cleaning and sanitizing step is required. A single chest freezer inside 
the food storage area was observed. The freezer was verifed as operational but the interior of the unit's lid was in disrepair. The lid of the 
unit requires repair so that adequate cleaning is possible. It is recommended that the lid or unit be replaced. The upright freezer was not 
plugged in at the time of the inspection. Ensure all freezers onsite are capable of reaching -18°C or less. 
Correct-by Date: 02/01/2024

12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Several probe thermometers were observed to be onsite. The digitial probe thermometer was verified against the officer's 
thermometer and was observed to be in good working order. 
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15. Certified Food Handler in Supervisory Role
 -  
Observation: The point of contact for the establishment will provide food handler certificate(s) for food handler(s) closer to the scheduled 
re-opening of the food establishment. 

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Flour was observed to be stored in non-food-grade containers with scoops stored inside the containers. Surfaces that come 
into contact with food must be food-grade. Prior to the pre-operational inspection, ensure only with food-grade containers are used for 
direct-contact food storage and provide an appropriate scoop storage solution for flour scoops to protect food from potential contamination. 

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Ensure the hand sink is supplied with accessible paper towel in/on a dispenser.
Correct-by Date: 02/01/2024

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation: Ensure all containers used for food storage which come in direct contact with food are constructed of food-grade material. 
Correct-by Date: 02/01/2024

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: The sides and surfaces of the countertop and storage unit positioned in the middle of the food handling area were observed to 
be in disrepair. The officer was informed that a stainless steel replacement has been sourced. Prior to the re-opening, remove the current 
unit from the food handling area or resurface so that it is durable, smooth, easily cleanable, non-porous and food-grade.  A picture can be 
submitted showing this corrective action has been taken. 

Correct-by Date: 02/01/2024

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Surfaces throughout the food handling, food storage and dishwashing areas require replacement or refinishing and cleaning: 
pictures of some of the areas in need of attention have been forwarded to the point of contact for the lodge for their awareness. 

Correct-by Date: 02/01/2024

32. Proper method of wash-rinse-sanitize used for manual dishwashing
 -  
Observation: Manual dishwashing procedures should be posted. Educational posters and test strips were provided by the officer at the time 
of the inspection. The test strips can be used for the surface sanitizer and manual dishwashing sanitizing step. 

34. Low-Temperature Dishwasher operating appropriately and chemical sanitization concentration verified.
 -  
Observation: The low-temperature mechanical dishwasher was observed but not verified as operational at the time of the inspection. In the 
event that an onsite pre-operational inspection is not possible, a video can be submitted showing the containers of detergent, rinse aid and 
sanitizing solution and a complete dishwashing cycle. The video should include visualization of the water temperature gauge showing a 
wash and rinse temperature between 51-62°C and a final rinse water disinfectant concentration of at least 100 ppm chlorine.



35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: The officer was informed that flooring throughout the food handling areas will be replaced. Flooring material must be durable, 
smooth, easily cleanable and non-porous. Seams must be tight fittings without cracks and coving where the wall and floor meet is 
recommended to allow for adequate cleaning.

37. Lighting adequate for food preparation/cleaning
 -  
Observation: The light bulb located about the 3-compartment sink was observed to be unprotected. Provide a protective cover or replace the 
light with a bulb that is rated to be shatter proof. It is recommended that the "pull string" for this light be made of material which can be easily 
cleaned and sanitized. 

37. Lighting adequate for food preparation/cleaning
 -  
Observation: The light in the main cold holding unit (large commercial cooler) could not be confirmed as operational at the time of the 
inspection. The officer plugged the unit but the light did not turn on. Repair if needed and provide a picture showing the light is operational. 

38. Mechanical ventilation operable where required
 -  
Observation: The cook line ventilation system could not be verified as operational at the time of the inspection as the "vent fan" was closed 
to prevent condensation and freezing while in caretaking mode. If an onsite pre-operational inspection is not possible, a video can be 
submitted showing the ventilation system is operational.

44. Other EHO observations
 -  
Observation: The perishable food observed onsite was said to belong to the caretakers and is not intended to be proided to the public. 
Some food items were left onsite following the closure of the facility. Any foods that have broken seals or have not been stored according to 
their label storage instructions must be discarded prior to re-opening. It is recommended that any item with a best before date which has 
passed is removed from the facility.

Correct-by Date: 02/01/2024

46. EHO closing comments
 -  
Observation: An Environmental Health inspection of this remote lodge and associated food establishment was conducted on request. The 
lodge is currently not in active operation and is being maintained by caretakers. Follow up for the identified items can occur by submission of 
supporting video(s)/picture(s) or an onsite inspection can be scheduled to verify corrective actions. Corrective actions will need to be verified 
to complete the approval process of the Food Establishment Permit appplication.


