
6224 NWT Ltd. o/a Lac La Martre Adventures

Clemy Island , Other , NT  X0E 1P0

Program: Food - Facility: Facility Based Food Operation

12/Jun/2023

Virtual Inspection - Report Generated for Tracking Purposes

No signature required Public Health Officer

Chloe LeTourneau

08/15/2023

NO

N/A*

YES

N/A

N/A

N/O

N/O

N/O

N/O

N/O

N/O

N/O

N/O

N/O

YES

N/O

N/O

N/O

N/O

N/O

NO

N/O*

N/O

NT-14207

YES

YES

YES

N/A

YES*

YES*

N/O

YES

N/O

N/A

N/A

NO

N/O

N/O

N/O

N/O

N/O

N/O

N/O

N/A



1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: The operators have submitted a food establishment permit application which is currently being processed by the 
Environmental Health unit. 

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Once the food establishment permit has been issued, the operator must post it in a conspicuous location for clients to see. 

21. Supply of potable hot and cold running water under pressure
 -  
Observation: The water supply system has not been approved by the Chief Public Health Officer (CPHO). Given that the water cannot be 
verified as being potable, the operator(s) of the establishment and water supply system have agreed to treat water by boiling it for 1 minute 
in order to make it safe for consumption and use in the food establishment. The Food Establishment Permit, once issued, will have the 
following conditions: "Boil water notice is in effect" and "Signage at points-of-use is required". These conditions will remain in place until the 
water supply system can be approved by the CPHO. The operator(s) may alternatively acquire treated water from an approved source or 
may use commercially treated and bottled water. 

21. Supply of potable hot and cold running water under pressure
 -  
Observation: The operator submitted a picture showing a thermometer measuring warm water coming out of the hand sink and dishwashing 
sink faucets.

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Operator submitted a picture showing the hand sink as accessible and stocked with liquid hand soap. Written confirmation of 
purchase of new wall-mounted dispensers was submitted by operator in follow up.
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28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: The operator submitted a picture of multi-quat surface sanitizer along with written confirmation that the pictured product 
would be used as the sanitizer. Ensure the product is used according to the label/manufacturer instructions. Test strips are recommended 
for measuring the sanitizing solution once mixed to ensure the correct concentration is used.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Floors, walls and ceilings have been flagged for action following the 2023 operating season. The operator confirmed that the 
intention is to renovate the main lodge/food establishment in order to change the flow of food handling and will address surfaces and 
finishes for floors, walls and ceilings at that time. It is recommended that floors, walls and ceilings in food preparation areas be smooth, 
durable, and easily cleanable. It is recommended that floor-wall joints be sealed and coving is recommended in areas with plumbing 
including the dishpit and dishwasher areas. 
Correct-by Date: 06/01/2023

46. EHO closing comments
 -  
Observation: This virtual pre-operational inspection report was generated in follow up to written confirmation and pictures submitted by the 
operator in response to the pre-operational pre-inspection report dated June 08, 2023. All items noted on the June 08 report that have 
been noted on this report as "NOB" are items that were not observed or could not be verified. An onsite inspection will be carried out by 
an Environmental Health Officer as soon as practicable.


