
McNeely Gardens

P.O. Box 97 , Fort Good Hope , NT X0E 0H0

Program: Food - Facility: Home Based Food Operation

13/Apr/2023

Junior Mcneely - unable to sign due to virtual inspection

Owner Environmental  Health Officer

Vanessa Agira

05/13/2023
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12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation:  Provide an easily readable, accurate thermometer indicating thermometer to verify storage temperatures;

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Owner/operator will be installing a hand wash station next to current two compartment sink as agreed upon during the virtual 
inspection. Ensure hand wash station is equipped with hot and cold running water, liquid hand soap and paper towel in a dispenser and a 
garbage receptacle. In the meantime, operator can dedicate one of the compartment sinks for handwashing during food preparation and 
shall ensure it is unobstructed and easily accessible and equipped with liquid hand soap and single use paper towel in a dispenser.
Correct-by Date: 05/13/2023

38. Mechanical ventilation operable where required
 -  
Observation:  Install mechanical ventilation above the stove
Correct-by Date: 05/13/2023
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