Establishment Name: Grey Goose Lodge

Permit Number: 1309

Mailing Address: P.O. Box 175, Deline, NT XOE 0GO

Permit Posted:

v Yes

No

Physical Address: Deline, NT

(d/m/y)

Date of Inspection:

12-Aug-2022

Routine Inspection ¢/ Complaint Follow-up Inspection

If follow-up, date of previous inspection (d/m/y):

CRITICAL ITEMS: Based on the inspection today, the critical items identified below are violations of the Food Establishment Safety Regulation. Critical items must be
corrected at the time of inspection or controlled in a manner that will not pose a food safety threat. Failure to immediately correct or control critical items may result
in revocation or suspension of your Food Establishment Permit and closure of your establishment.

Circle One YES (in compliance) NOB (not observed) Mark “v/” in Box: R (repeat violation)
LEGEND . . . L .
of: NO (not in compliance) NA (not applicable) CDI (controlled during inspection)
Compliance Status I | R Compliance Status I | R
Time/Temperature of Potentially Hazardous Foods Personal Hygiene of Food Service Workers
101 Cold holding temperature < 4°C YES §O NA NOB 201 Hands clean & properly washed YES NO NGB
102 | Hot holding temperature 2 60°C YES NO NA N2B 202 jfceeils‘fbtlz handwashing facilities supplied & | s\ NoB
. . - Food handlers free of disease or condition
103 Proper cooking of raw food of animal origin YES NO NA N&B 203 that may spread through food YES NO NA N&B
104 Proper cooling time and temperatures YES NO NA N@B Food handlers using proper utensils to avoid
- — 204 unnecessary hand contact with YES NO NA N@B
Adequate equipment to maintain food
105 temperature W5 NO NA NOB cooked/prepared food
106 Proper monitoring of temperature YES NO NA N&B (205) Food training certification YES NO NA N@B

107 Proper reheating procedure for hot holding YES NO NA N@B

Potentially Hazardous Foods Protected from Contamination

108 Proper thawing procedure W5 NO NA NOB 401 Food separated and protected YES YO NA NOB
Food, Water and Ice from Approved Sources 402 Food contact surface cleaned and sanitized YES NO NA N@B
301 Food obtained from approved sources WSNO NOB 403 Facility free of pests (vermin and insects) Y5 NO NOB
. - Toxic chemicals properly labelled, stored or
302 Food in good condition, safe and unaltered WS NO NOB 404 used to prevent food contamination W& NO NOB
Food properly labeled YESWO NOB 405 :::f:;f;i’;“a'"f returned, previously YESNO  NZB
Food Temperature Observations
Item/Location '(rotzr;wp Item/Location '(rotzr;wp Item/Location I;i?p
Beverage Air standup fridge 2.5
True line fridge m
Walk-in fridge 2.5
Walk-in freezer -21.5
Item . . . Correction
Observations and Corrective Actions Date
Number (If applicable)
Report includes observations based on a pre-operational inspection of the facility, in the
presence of Business Manager, Leanne Taneton. No food preparation was observed.
101 Air temperature of the True line fridge was verified to be 6.0C (unit was empty at the time). |12-Aug-22
This increase in temperature is potentially due to the effect of opening and closing of the
fridge doors. Monitor the temperature, and adjust the unit (or have it repaired/serviced if
required) to ensure the temperature is maintained at 4.0C or lower (ideal range is 1 to 4C).
205 Provide proof of valid and recognized food safety training certification for your food handlers |12-Sep-22
(cooks and kitchen/service staff). You must have at least one certified food handler on-site
during all hours of operation.
303 Store the contents of open bags of dry goods (flour, sugar, oats, rice, etc.) in food-grade, 16-Sep-22
covered, labelled containers. For each bin or container, provide a food-grade scooping utensil




NON-CRITICAL ITEMS: Based on the inspection today, the noncritical items identified below are violations of the Food Establishment Safety Regulation. Non-critical
items must be corrected by the next routine inspection or a shorter period of time as may be specified by the inspector. Failure to comply with any time limits for
corrections specified in this notice may result in revocation or suspension of your Food Establishment Permit and closure of your establishment.

Circle One YES (in compliance)

NOB (not observed) Mark “v” in Box: R (repeat violation)

LEGEND of: NO (not in compliance) NA (not applicable) CDI (controlled during inspection)
Compliance Status I | R Compliance Status I | R
Food Equipment and Utensils Physical Facilities
Adequate facilities available to wash, rinse Food contact surfaces properly construction
501 and sanitize utensils and/or equipment. VES NO NA N&fB 601 or located. Acceptable material used. V5 NO NA NOB
Appropriate procedures followed for Hot & cold water available, adequate
mechanical and/or manual dishwashing YES ¥O NA NOB 602 pressure WSNO  NoB
503 Proper storage of frozen food items W5 NO NA NOB 603 Proper disposal of sewage & waste water W5 NO NOB
. . Toilet facilities: adequate number, properly
504 | Food stored in food grade material WS NO NA NOB 604 constructed, supplied and cleaned Y25 NO NOB
505 EquipmenF and u'tensils that contac't food W5 NO NOB Adequate lighting, lighting protected YES NO NOB
are corrosion resistant and non-toxic
506 | EQuipmentin good repair, cleaned WASNO  NOB 606 | Adequate mechanical ventilation &5 NO NA NOB
and sanitized
q g Premises clean, uncluttered, cleaning and
General Sanitation maintenance equipment properly stored VES WO NANOB
Garbage & refuse properly disposed and . . .
701 | o cility maintained YESNO  NOB Testing Devices/Logging of Temperatures
Non-food contact surface properly Working dishwasher temperature and
constructed, in good repair and clean YES NO NoB pressure gauges VS NO NA NOB
703 Food handler's properly attired and good YES NO NA N@B 802 Chemical test kits and/or papers provided WS NO NA NOB
personal hygiene
Adequate protection from vermin and insect Temperature logs maintained for
704 N WS NO NOB 803 refrigerated storage units (non-regulatory YES NO NA N@B
pests requirement)
Living or sleeping quarters separated from
705 food service area VS NO NA NOB Other
706 Birds or animals othgrthan guide dogs W5 NO NA NOB
excluded from premises
707 Wip'ir\g' cloths u'sed properly and stored in YES NO NA N&B
sanitizing solution
Item . . . Correction
A Observations and Corrective Actions Date
umber (If applicable)
303 with a sufficiently long handle.
501 Kitchen is currently equipped with a 2-compartment dish washing sink unit, and a
high-temperature mechanical dishwasher.
If mostly single-use/disposable service ware is to be used at this establishment (for example,
disposable plates, cups, cutlery, etc.), then this setup is adequate.
However, if the establishment plans to use mostly reusable / non-disposable service ware,
then a 3-compartment dish washing sink unit will be required.
Note: the availability of a functional mechanical dishwasher does not eliminate the dish
washing sink requirement.
Enforcement Action: varkv”, it applicable)
Re-Inspection Required: Yes v No Establishment Closed: Yes v No
Approximate Date of Re-Inspection: Food Discarded Other:

Person in Charge Name: Leanne Taneton

Environmental Health Officer Name: Shawn Hardy

Person

in Charge Signature:

Unable to obtain signature due to insufficient time. Report sent to

Environmental Health Officer Signature: %&’h ﬁM

Leanne Taneton at business.manager@gov.deline.ca and to
Date (d/m/y): greygoose.lodge@gov.deline.ca on September 1st, 2022.

Date (d/m/y): 01-Se p—2022




Continuation Sheet — Food Establishment Safety Regulation

Establishment Name: Grey Goose Lodge

Date of Inspection: 12—Aug—2022

502

605

607

702

802

Chemical agents for your Hobart high-temperature dishwasher: there are two labelled
chemical supply lines for the machine — a “Detergent” line, and a “Rinse Aid” line. it was
observed during the inspection that a chlorine-based “sanitizing agent” was attached to the
detergent supply line. Ensure to equip the dishwasher with appropriate detergent (rinse aid
is optional), and make sure the chemicals are hooked up to the correct supply lines.

Kitchen fluorescent ceiling lights: the current exposed lights must be covered to prevent
breakage. Some options may include replacing the missing protective panel, using protective
light tube sleeves, or replacing the current light tubes with shatter-resistant ones.

Mop sink (located in the housekeeping storage room) does not have sufficient storage hooks
for cleaning tools, especially for mops. Wet mops must be stored properly to ensure effective
air drying. And storage hooks for mops are generally installed on available wall space above
the mop sink, so that any water dripping from the mop will fall into the sink and not onto the
floor). Provide suitable storage hooks as described above.

Note: given the way in which the sink was originally installed (with only one wall adjacent to
the sink), installing storage hooks specifically for mops will be a challenge. You may wish to
discuss potential options with Environmental Health.

- Repair and re-surface all damaged sections of walls in the kitchen. Operator stated
that this will be budgeted for fall 2023, with a contractor hired to do this work.

- Strongly recommend also adding a durable, water-resistant wall back splash above the
entire dish washing sink unit, and also above the hand sink. This will prevent potential water
damage to the walls over time.

- There is a small, protruding square piece of plywood attached to the floor at the entrance of
the pantry, possibly to cover previous floor damage. This plywood creates two issues:

1) potential tripping hazard, and; 2) an uneven floor surface, which makes cleaning/washing
the floor more difficult and less effective. Remove this piece of plywood, adequately repair
and re-surface this section of the floor, and ensure this surface is smooth, cleanable, and
non-absorbent.

Hobart high-temperature dishwasher water temperatures:
Wash cycle: 138F (approx. 59C: required temperature range is 60C-71C)
Rinse cycle: 179F (approx. 82C: required minimum temperature is 82C)
Note: temperatures are satisfactory

No additional observations were made at time of inspection.

Complet-
ion date:

12-Aug-
2022

12-Oct-
2022

1-Nov-
2022

1-Sept-
2023

Environmental Health Officer Name: Shawn Hardy Environmental Health Officer Signature: %M’" ﬁM




From: Shawn Hardy

To: Business Manager

Cc: "greygoose lodge"

Subject: Grey Goose Lodge - EH inspection report

Date: September 1, 2022 4:54:00 PM

Attachments: Grey Goose Lodge. Food Establishment Inspection. 12 August 2022.pdf
Importance: High

Hi Leanne,

Apologies for send this out to you late. Unfortunately after my trip to Deline, | was on continued
duty travel until last week, and have been catching up on paperwork this week.

Enclosed is the report for the inspection that occurred August 12t

| would ask if you could please review and let me know if you have any questions or concerns.

Thanks so much,
Shawn

| Mérsi | Kinanaskomitin | Thank you | Merci | Hai’ | Quana | 5dv=a.l® | Quyanainni | Mahsi | Méhsi | Mahsi |

Shawn Hardy

Environmental Health Officer | Agent de santé environnementale

Population Health | Santé de la population

Department of Health and Social Services | Ministére de la Santé et des Services sociaux
Government of the Northwest Territories | Gouvernement des Territoires du Nord-Ouest

1st floor, Kigiaq Centre | ler étage, Centre Kigiaq
106 Veteran’s Way

P.O. Box 1980 | C.P. 1980

Inuvik NT XOE OTO

Shawn_Hardy@gov.nt.ca

Phone | Tél. : 867-777-4840
Fax | Téléc. : 867-777-4842

Outside of regular business hours (afterhours or on weekends) if you require urgent EHO assistance please contact
the Confidential Public Health Line staff at 867-920-8646.

Sivous avez besoin d’aide immédiate de I'agent de la santé environnementale en dehors des heures normales de
travail (les soirs et les fins de semaine), communiquez avec le personnel de la ligne téléphonique confidentielle de la
santé publique au 867-920-8646.

www.gov.nt.ca

This message is intended only for the use of the individual or entity to which it is addressed and may contain information that is
privileged, confidential and exempt from disclosure under applicable law. If the reader of this message is not the intended recipient, or
the employee or agent responsible for delivering the message to the intended recipient, you are hereby notified that any dissemination,
distribution or copying of this communication is strictly prohibited. If you have received this communication in error, please delete it


mailto:Shawn_Hardy@gov.nt.ca
mailto:business.manager@gov.deline.ca
mailto:greygoose.lodge@gov.deline.ca
mailto:Shawn_Hardy@gov.nt.ca
http://www.gov.nt.ca/

- ‘ Government of Gouvernement des
Al Northwest Territories Territoires du Nord-Ouest

Food Establishment Inspection Report

This food premises inspection was carried out by an Environmental Health Officer with
the Department of Health and Social Services

Inspections are carried out under the authority of the Public Health Act

Food Safety Tips

CLEAN
»  Wash your hands frequently with soap and water before handling food or eating, and after handling
raw meats, using the toilet, touching pets and animals and changing diapers
= Wash counters, utensils, cutting boards, and other surfaces after they come into contact with raw
meat.
COOK
= Cook all meats, poultry, and eggs to a proper internal temperature, as listed in the table below.
= Keep all hot foods at 60° C (140° F) or more, to prevent the growth of bacteria.
= Use a kitchen thermometer to check cooking and storage temperatures.
CHILL
= Chill all leftovers promptly to keep them out of room temperature
= Refrigerate all perishable foods at 4° C (40° F) or less, to prevent the growth of bacteria.
» Thaw frozen foods in a refrigerator, cold water, or a microwave oven, not at room temperature.
SEPARATE
= Use separate cutting boards for raw meats, and raw fruits and vegetables.
= Store raw meats below ready-to-eat foods, on lower refrigerator shelves, to prevent dripping





Establishment Name: Grey Goose Lodge

Permit Number: 1309

Mailing Address: P.O. Box 175, Deline, NT XOE 0GO

Permit Posted:

v Yes

No

Physical Address: Deline, NT

(d/m/y)

Date of Inspection:

12-Aug-2022

Routine Inspection ¢/ Complaint Follow-up Inspection

If follow-up, date of previous inspection (d/m/y):

CRITICAL ITEMS: Based on the inspection today, the critical items identified below are violations of the Food Establishment Safety Regulation. Critical items must be
corrected at the time of inspection or controlled in a manner that will not pose a food safety threat. Failure to immediately correct or control critical items may result
in revocation or suspension of your Food Establishment Permit and closure of your establishment.

Circle One YES (in compliance) NOB (not observed) Mark “v/” in Box: R (repeat violation)
LEGEND . . . L .
of: NO (not in compliance) NA (not applicable) CDI (controlled during inspection)
Compliance Status I | R Compliance Status I | R
Time/Temperature of Potentially Hazardous Foods Personal Hygiene of Food Service Workers
101 Cold holding temperature < 4°C YES §O NA NOB 201 Hands clean & properly washed YES NO NGB
102 | Hot holding temperature 2 60°C YES NO NA N2B 202 jfceeils‘fbtlz handwashing facilities supplied & | s\ NoB
. . - Food handlers free of disease or condition
103 Proper cooking of raw food of animal origin YES NO NA N&B 203 that may spread through food YES NO NA N&B
104 Proper cooling time and temperatures YES NO NA N@B Food handlers using proper utensils to avoid
- — 204 unnecessary hand contact with YES NO NA N@B
Adequate equipment to maintain food
105 temperature W5 NO NA NOB cooked/prepared food
106 Proper monitoring of temperature YES NO NA N&B (205) Food training certification YES NO NA N@B

107 Proper reheating procedure for hot holding YES NO NA N@B

Potentially Hazardous Foods Protected from Contamination

108 Proper thawing procedure W5 NO NA NOB 401 Food separated and protected YES YO NA NOB
Food, Water and Ice from Approved Sources 402 Food contact surface cleaned and sanitized YES NO NA N@B
301 Food obtained from approved sources WSNO NOB 403 Facility free of pests (vermin and insects) Y5 NO NOB
. - Toxic chemicals properly labelled, stored or
302 Food in good condition, safe and unaltered WS NO NOB 404 used to prevent food contamination W& NO NOB
Food properly labeled YESWO NOB 405 :::f:;f;i’;“a'"f returned, previously YESNO  NZB
Food Temperature Observations
Item/Location '(rotzr;wp Item/Location '(rotzr;wp Item/Location I;i?p
Beverage Air standup fridge 2.5
True line fridge m
Walk-in fridge 2.5
Walk-in freezer -21.5
Item . . . Correction
Observations and Corrective Actions Date
Number (If applicable)
Report includes observations based on a pre-operational inspection of the facility, in the
presence of Business Manager, Leanne Taneton. No food preparation was observed.
101 Air temperature of the True line fridge was verified to be 6.0C (unit was empty at the time). |12-Aug-22
This increase in temperature is potentially due to the effect of opening and closing of the
fridge doors. Monitor the temperature, and adjust the unit (or have it repaired/serviced if
required) to ensure the temperature is maintained at 4.0C or lower (ideal range is 1 to 4C).
205 Provide proof of valid and recognized food safety training certification for your food handlers |12-Sep-22
(cooks and kitchen/service staff). You must have at least one certified food handler on-site
during all hours of operation.
303 Store the contents of open bags of dry goods (flour, sugar, oats, rice, etc.) in food-grade, 16-Sep-22
covered, labelled containers. For each bin or container, provide a food-grade scooping utensil






NON-CRITICAL ITEMS: Based on the inspection today, the noncritical items identified below are violations of the Food Establishment Safety Regulation. Non-critical
items must be corrected by the next routine inspection or a shorter period of time as may be specified by the inspector. Failure to comply with any time limits for
corrections specified in this notice may result in revocation or suspension of your Food Establishment Permit and closure of your establishment.

Circle One YES (in compliance)

NOB (not observed) Mark “v” in Box: R (repeat violation)

LEGEND of: NO (not in compliance) NA (not applicable) CDI (controlled during inspection)
Compliance Status I | R Compliance Status I | R
Food Equipment and Utensils Physical Facilities
Adequate facilities available to wash, rinse Food contact surfaces properly construction
501 and sanitize utensils and/or equipment. VES NO NA N&fB 601 or located. Acceptable material used. V5 NO NA NOB
Appropriate procedures followed for Hot & cold water available, adequate
mechanical and/or manual dishwashing YES ¥O NA NOB 602 pressure WSNO  NoB
503 Proper storage of frozen food items W5 NO NA NOB 603 Proper disposal of sewage & waste water W5 NO NOB
. . Toilet facilities: adequate number, properly
504 | Food stored in food grade material WS NO NA NOB 604 constructed, supplied and cleaned Y25 NO NOB
505 EquipmenF and u'tensils that contac't food W5 NO NOB Adequate lighting, lighting protected YES NO NOB
are corrosion resistant and non-toxic
506 | EQuipmentin good repair, cleaned WASNO  NOB 606 | Adequate mechanical ventilation &5 NO NA NOB
and sanitized
q g Premises clean, uncluttered, cleaning and
General Sanitation maintenance equipment properly stored VES WO NANOB
Garbage & refuse properly disposed and . . .
701 | o cility maintained YESNO  NOB Testing Devices/Logging of Temperatures
Non-food contact surface properly Working dishwasher temperature and
constructed, in good repair and clean YES NO NoB pressure gauges VS NO NA NOB
703 Food handler's properly attired and good YES NO NA N@B 802 Chemical test kits and/or papers provided WS NO NA NOB
personal hygiene
Adequate protection from vermin and insect Temperature logs maintained for
704 N WS NO NOB 803 refrigerated storage units (non-regulatory YES NO NA N@B
pests requirement)
Living or sleeping quarters separated from
705 food service area VS NO NA NOB Other
706 Birds or animals othgrthan guide dogs W5 NO NA NOB
excluded from premises
707 Wip'ir\g' cloths u'sed properly and stored in YES NO NA N&B
sanitizing solution
Item . . . Correction
A Observations and Corrective Actions Date
umber (If applicable)
303 with a sufficiently long handle.
501 Kitchen is currently equipped with a 2-compartment dish washing sink unit, and a
high-temperature mechanical dishwasher.
If mostly single-use/disposable service ware is to be used at this establishment (for example,
disposable plates, cups, cutlery, etc.), then this setup is adequate.
However, if the establishment plans to use mostly reusable / non-disposable service ware,
then a 3-compartment dish washing sink unit will be required.
Note: the availability of a functional mechanical dishwasher does not eliminate the dish
washing sink requirement.
Enforcement Action: varkv”, it applicable)
Re-Inspection Required: Yes v No Establishment Closed: Yes v No
Approximate Date of Re-Inspection: Food Discarded Other:

Person in Charge Name: Leanne Taneton

Environmental Health Officer Name: Shawn Hardy

Person

in Charge Signature:

Unable to obtain signature due to insufficient time. Report sent to

Environmental Health Officer Signature: %&’h ﬁM

Leanne Taneton at business.manager@gov.deline.ca and to
Date (d/m/y): greygoose.lodge@gov.deline.ca on September 1st, 2022.

Date (d/m/y): 01-Se p—2022






Continuation Sheet — Food Establishment Safety Regulation

Establishment Name: Grey Goose Lodge

Date of Inspection: 12—Aug—2022
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Chemical agents for your Hobart high-temperature dishwasher: there are two labelled
chemical supply lines for the machine — a “Detergent” line, and a “Rinse Aid” line. it was
observed during the inspection that a chlorine-based “sanitizing agent” was attached to the
detergent supply line. Ensure to equip the dishwasher with appropriate detergent (rinse aid
is optional), and make sure the chemicals are hooked up to the correct supply lines.

Kitchen fluorescent ceiling lights: the current exposed lights must be covered to prevent
breakage. Some options may include replacing the missing protective panel, using protective
light tube sleeves, or replacing the current light tubes with shatter-resistant ones.

Mop sink (located in the housekeeping storage room) does not have sufficient storage hooks
for cleaning tools, especially for mops. Wet mops must be stored properly to ensure effective
air drying. And storage hooks for mops are generally installed on available wall space above
the mop sink, so that any water dripping from the mop will fall into the sink and not onto the
floor). Provide suitable storage hooks as described above.

Note: given the way in which the sink was originally installed (with only one wall adjacent to
the sink), installing storage hooks specifically for mops will be a challenge. You may wish to
discuss potential options with Environmental Health.

- Repair and re-surface all damaged sections of walls in the kitchen. Operator stated
that this will be budgeted for fall 2023, with a contractor hired to do this work.

- Strongly recommend also adding a durable, water-resistant wall back splash above the
entire dish washing sink unit, and also above the hand sink. This will prevent potential water
damage to the walls over time.

- There is a small, protruding square piece of plywood attached to the floor at the entrance of
the pantry, possibly to cover previous floor damage. This plywood creates two issues:

1) potential tripping hazard, and; 2) an uneven floor surface, which makes cleaning/washing
the floor more difficult and less effective. Remove this piece of plywood, adequately repair
and re-surface this section of the floor, and ensure this surface is smooth, cleanable, and
non-absorbent.

Hobart high-temperature dishwasher water temperatures:
Wash cycle: 138F (approx. 59C: required temperature range is 60C-71C)
Rinse cycle: 179F (approx. 82C: required minimum temperature is 82C)
Note: temperatures are satisfactory

No additional observations were made at time of inspection.

Complet-
ion date:

12-Aug-
2022

12-Oct-
2022

1-Nov-
2022

1-Sept-
2023

Environmental Health Officer Name: Shawn Hardy Environmental Health Officer Signature: %M’" ﬁM
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Time/Temperature of Potentially Hazardous Foods
Cold Holding Temperatures < 4°C (101)

. Potentially hazardous food temperature in excess of 4°C . Potentially hazardous foods not stored in a manner that allows for quick cooling.
Hot Holding Temperatures > 60°C (102)

. Potentially hazardous foods that have been prepared, cooked, and are to be served hot, not held at a temperature of at least 60 °C.
Cooking Raw Foods of Animal Origin (103)

. Raw foods of animal origin and food mixtures containing raw foods of animal origin should be cooked to heat all parts of the food to the minimum temperatures and for the minimum
times outlined for different foods in Appendix 8 of the Food Retail and Food Services Code of Canada.

. Raw foods of animal origin and food mixtures containing raw foods of animal origin not stirred, to ensure that all parts of the food are heated to the minimum temperatures and for the

minimum times outlined above.
Proper cooling time & temperatures (104)

. Potentially hazardous foods that have been cooked and are intended to be kept under refrigerated storage prior to serving, are not cooled from 60 °C to 20 °C or less within two hours and
then from 20 °C to 4 °C or less within 4 hours.

. Potentially hazardous foods prepared at room temperature and intended to be kept under refrigerated storage prior to serving, are not cooled from 20 °C to 4 °C or less within 4 hours.

. Potentially hazardous foods that are intended for immediate consumption, are displayed or held for service at room temperature for more than 2 hours
Adequate Equipment to Maintain Food Temperatures (105)

. Inadequate equipment /space available for keeping all potentially hazardous food at 4 °C or less

. Inadequate equipment for proper holding temperatures of hot food
Proper Monitoring of Temperatures (106)

. All potentially hazardous foods requiring temperature controlled environments to extend their shelf lives or limit microbial growth not transported, stored or distributed in equipment
that consistently maintains those temperature controls.

. Equipment units without accurate and reliable temperature control and without monitoring.

. Temperature control units not maintained at appropriate temperatures for potentially hazardous food.
Proper Reheating Procedures (107)

. Potentially hazardous foods that have been cooked, then cooled to 4 °C not reheated to 60 °C or higher in a manner that they will pass through the Danger Zone (4 °C to 60 °C) as quickly
as possible.

. Potentially hazardous foods that have been cooked, cooled to 4 °C, reheated and then re-cooled to 4 °C, not reheated to 74°C or higher with the total time between 4 °C and 74°C exceeding
2 hours.

. Potentially hazardous foods that have been cooked, and then cooled to 4 °C once, served for immediate service at any temperature but the time the food spends between 4 °C to 60 °C
exceed 2 hours.

. Potentially hazardous foods that have been cooked, cooled to 4 °C, reheated and then re-cooled to 4 °C served, for immediate service, not reheated to 74°C or higher.
Proper Thawing Procedures for Frozen Food (108)

. Potentially hazardous foods not thawed quickly.

. Potentially hazardous foods not thawed in a manner that will prevent the rapid growth of pathogenic bacteria.

. Where the thawed portions of the potentially hazardous foods are above 4 °C, the time period above 4 °C, including the time for cooking preparation or the time required to cool the
potentially hazardous foods to below 4 °C, exceeds 4 hours.

. Temperature of thawing ready-to-eat seafood not maintained at 3.3 °C or less during thawing.

Personal Hygiene of Food Service Workers
Hands Clean & Properly Washed (201)
. Food handlers not washing their hands each time after using the washroom, when returning from a break, after snacking or eating, after handling raw food products, or after any other
activity or instance where hands may become soiled.
Adequate Handwashing Facilities Supplied & Accessible (202)

. Handwashing facilities for food handlers are not accessible.

. Handwashing facilities not supplied with soap and hand dryer (or disposable paper towels)
Food Handlers Free Of Disease or Condition That May Spread Through Food (203)

. All operators and personnel of food premises not demonstrating responsibility for ensuring that food products are handled (throughout storage, preparation, display, service and
presentation) in a manner which prevents contamination.

. Personnel who come into contact with food are not free from symptomatic signs of illness or communicable disease that is transmissible through food.

. Personnel with open wounds participating in food handling activities.

. Personnel with cuts and/or bandages not wearing vinyl gloves or not refraining from handling foods entirely.

Food Handlers Using Proper Utensils and/or Procedures To Avoid Unnecessary Hand Contact With Cooked/ Prepared Food (204)

Food handlers not avoiding contact with exposed areas of ready-to-eat foods with their bare hands and not using, as much as practically possible, clean and sanitized utensils such as
tongs, spatulas, disposable gloves or other food dispensing apparatus.

When workers must taste the food, cleaned and sanitized utensils are not used, and/or the utensils are not immediately cleaned and sanitized after tasting and prior to tasting another
food or the same food.

Food, Water and Ice from Approved Sources

Food & Water Obtained From Approved Sources (301)

. Meat and fish from unapproved sources . Water not bacteriologically or chemically safe

. Unpasteurized milk or milk products . Hot and cold running water not under pressure

. Canned goods not obtained from approved commercial processor (no home . Ice not from a potable source or not handled in a sanitary manner
canning) . Steam contacting foods not from a potable source

. Water not from an approved source
Food in Good Condition, Safe & Unadulterated (302)

. Food products found to be unclean, temperature abused, contaminated, damaged or in any way unsafe not rejected or segregated and/or the food is available for consumption

. Canned goods in unsatisfactory condition (leaking dented, rusted or swollen)

. Eggs dirty or cracked
Food Properly Labeled (303)
. Food products received at premises not properly packaged and labeled.
. Shipping containers not labeled with the common name, net quantity, name and address of the responsible party, and a list of ingredients.

Potentially Hazardous Foods Protected from Contamination
Food Separated & Protected (401)

. Ready to eat foods not covered and not stored above raw foods in a refrigerator . Food not protected from contamination during transportation/ display
. Raw food and ready to eat food are handled at the same time by the same food . Food stored, displayed, prepared and served in a manner that increases the
handler likelihood of the food becoming contaminated.
. Raw food handled (prepared) adjacent to ready to eat foods . Non-food items not stored in designated areas away from any food, food
. Food not covered properly and not in appropriate food grade containers/bins equipment or food contact surfaces
. Food not protected from customer contamination (e.g., buffets, salad bars)
Food Contact Surfaces Cleaned & Sanitized (402)
. No approved sanitizing solution on premises wiping cloths dirty and/or not properly stored (sanitizer not used}
. Food contact surfaces not washed, rinsed and sanitized after each use and following times when contamination may have occurred
Facility Free Of Pests (Vermin & Insects) (403)
. Evidence of insect pests in facility's food areas . Evidence of rats or mice in facilities non-food areas
. Evidence of rats or mice in facilities food areas . Evidence of other pests in facilities food or non-food areas
. Evidence of insect pests in facilities non-food areas . Insect control devices not installed or working, where needed
Toxic Chemicals Properly Labeled, Stored and Used To Prevent Food Contamination (404)
. Chemicals, cleaning and disinfecting compounds and other toxic substances kept in a food premises not used in compliance with the manufacturer's labeling, directions or specifications
. Chemicals, cleaning and disinfecting compounds and other toxic substances not stored in labeled containers and not stored in a separate compartment away from food, food contact

surfaces and utensils
. Rodenticides and insecticides used in a food premises not used in such a manner as to prevent the contamination of food.








