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13. Proper hand hygiene practice by food handlers
 -  
Observation: Handwash sink had a water pitcher in it at the time of inspection.  Please ensure the handwash sink is always accessible to 
wash hands.  

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation: Some tiles are missing on the wall in the dishwashing area. Please sensure you you make a plan to get these tiles replaced.  

46. EHO closing comments
 -  
Observation: Facility was clean and well maintained at the time of inspection.   All cold and frozen food storage was great.  Please ensure 
you make a plan to replace the missing tiles in the dishwashing area.   

Sheila wants HSS to teach a foodsafe course soon for thenmsin kitchen snf the long term care staff.   Sheila will get names together and 
we’ll organize at a later date. 
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