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3. Extensive Food Preparation - involving three or more food preparation steps/critical control points.
 -  
Observation: Operator proposing to offer to the public smoked meat, coleslaw and other food items.

5. Intermediate Food Preparation - two to three food preparation steps/critical control points.
 -  
Observation: The process will involve two or three food preparation steps

6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: Operator has a small chest freezer.

7. Frozen Food Holding and Storage below -18°C or 0°F
 -  
Observation: Frozen food observed frozen at the time of inspection

8. Proper Food Cooling Method Used - 60°C (140°F) to 20°C (68°F) within 2 hours and 20°C (68°F) to 4°C (40°F) within 4 hours
 -  
Observation: Operator has capacity to perform this process

9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  
Observation: Three meat smoking equipment observed at the time of inspection , ability to cook meat will be verified during pre-inspection 

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation: A hot holding unit observed but was not in operation at the time of inspection to verify its functionality 
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-  
Observation: A hot holding unit observed but was not in operation at the time of inspection to verify its functionality 

12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Special probe thermometer to monitor cooked meat internal temperature observed 

17. All foods in the food establishment are obtained from acceptable sources
 -  
Observation: Operator proposes to get food from approved supplier by air transportation from Dawson.

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: This is a home based and operator was informed to provide a dedicated hand washing station, that is not in a washroom.

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Washroom for operator observed. This is a takeaway food facility 

38. Mechanical ventilation operable where required
 -  
Observation: Meat smoking equipment is located outdoor for natural ventilation 

39. Adequate garbage and liquid waste management
 -  
Observation: This will be verified during the pre-inspection 

42. Exclusion of live animals on the premises, subject to exemptions
 -  
Observation: Operator has a dog. This was discussed, and operator Operator promised the dog will be loocked away when handling food. 
Also, will provide a gate.

46. EHO closing comments
 -  
Observation: The operator was previously permitted to operate fixed food establishment but has moved to a new location. Operator is 
hoping to commence operation in November 15, 2023. This was a consultation inspection .


