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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: The operator has applied for a food permit. 

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Ensure the Food Establishment Permit is posted once received.

13. Proper hand hygiene practice by food handlers
 -  
Observation: Production has not yet started - hang hygiene was discussed with the operator at the time of the inspection.

15. Certified Food Handler in Supervisory Role
 -  
Observation: The operator and primary food handler currently does not hold a valid food safety training certificate. The operator will work 
with the EHO to complete a food safety training program that is more appropriate to the type of food handling carried out as part of their 
operation (raw unprocessed agricultural products grown and harvested).
Correct-by Date: 05/25/2024

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: The inspection was limited to the outdoor area. The operator agreed to submit a picture of their hand sink.

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: Ensure sanitizing is carried out using an approved food grade sanitizing solution at an appropriate concentration.
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46. EHO closing comments
 -  
Observation: A pre-operational inspection of this seasonal home-based low-risk raw unprocessed agricultural products operation was 
conducted today. Many items were N/O (not observed) or N/A (not applicable) as there was no active food handling observed at the time of 
the inspection and the inspection was limited to the outdoor area used for their operation (there is no indoor food handling).


