
Brock Steen o/a The Grub Box

Ibyuk Cres 532 Tuktoyaktuk NT X0E 1C0

Program: Food - Facility: Mobile Food Operation

12/Apr/2024

Brock Steen

Owner/operator Public Health Officer

Shawn Hardy
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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Operator is in the process of obtaining a GNWT food establishment permit.

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: See above.

6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: Ensure to keep potentially hazardous foods at an internal temperature of 4°C (40°F) or less.

7. Frozen Food Holding and Storage below -18°C or 0°F
 -  
Observation: Ensure all frozen hazardous foods are stored at -18°C (0°F) or less. Provide adequate frozen storage space for hazardous 
food storage. 

9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  
Observation: For your information:
Cook poultry (cut or ground) at 74°C;
Cook food-mixtures containing poultry, egg, meat, fish or other potentially hazardous food at 74°C (165°F) for at least 15 seconds.
Cook pork (and pork products) and ground meats (other than poultry) at 71°C (160°F) for at least 15 seconds.

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation: Ensure food is held above 60°C (140°F) after cooking / rapid re-heating.
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Observation: Ensure food is held above 60°C (140°F) after cooking / rapid re-heating.

11. Proper Re-Heating Method Used
 -  

12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: As confirmed by the operator.

15. Certified Food Handler in Supervisory Role
 -  
Observation: Proof of valid food safety training certification was provided by the owner/operator.

21. Supply of potable hot and cold running water under pressure
 -  
Observation: Food truck is equipped with a potable water storage tank, as well as a water heater, both located inside the truck under the 
sinks. Owner will supply potable water supply from Stanton’s Tuk (water reprocessing fill station at grocery store) and also from home 
drinking water supply (as needed). Confirmed that owner will clean, disinfect, and rinse the potable water storage tank prior to use.

23. Proper use and storage of clean utensils
 -  
Observation: Operator confirmed that utensils (including utensils for customer use) will be stored in a sanitary manner, preventing their 
contamination.

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: Operator will use unscented chlorine bleach as disinfecting agent.

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation: For your information: wash, rinse and sanitize surfaces / equipment / utensils after each use or as often as necessary; wet 
wiping cloths to be used in an acceptable sanitizing solution at all times.

32. Proper method of wash-rinse-sanitize used for manual dishwashing
 -  
Observation: For your information: ensure manual dishwashing includes the three steps: wash, rinse and sanitize; ensure clean wash / rinse 
water is provided;  chlorine sanitizing solution must be at least 100 parts per million (ppm) at 24°C or greater for at least 45 seconds; ensure 
to provide sufficient detergent or chemicals for washing or sanitizing.

38. Mechanical ventilation operable where required
 -  
Observation: Commercial hood exhaust is provided, is operable and is clean, as confirmed operator.

39. Adequate garbage and liquid waste management
 -  
Observation: A garbage bin is located inside the food truck. As confirmed by operator, solid waste will be disposed of at a nearest outdoor 
waste disposal bin; liquid waste will be discharged at the municipal sewage lagoon facility.



40. General housekeeping and sanitation are satisfactory
 -  
Observation: Cleaning tools (brooms, mops, buckets, etc.) are stored at the front of the truck and at home.

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: Service window is screened, and operator will use a screen curtain door that attaches magnetically at the front of the truck (at 
the entrance).

46. EHO closing comments
 -  
Observation: Pre-operational virtual/remote inspection conducted of The Grub Box mobile food truck using photos submitted and phone 
interview information provided by the owner/operator. No objections to the issuance of the requested GNWT seasonal food establishment 
permit.


