
Food Premises Inspection Summary Report

Scott's Special Care Home

1095 NB-103
Woodstock NB E7M 3C7

Municipal

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

31-00343

Class/Classe 4

Routine Compliance

October 16, 2023

OBSERVATIONS AND CORRECTIVE ACTIONS

MI - Minor infraction; MA - Major infraction; CR - Critical infraction; CDI - Corrected During Inspection; N/A - Not Applicable

MI /MA/ CR Remarks Date for CorrectionItem

Use of home bottled or canned low acid foods is not permitted. Corrected

Observations: Canned rhubarb was stored on site.

Comment: Low acid canned foods are not permitted.

1.1

Corrective Actions: The operator discarded the product during the inspection.

MA

Freezers shall be at -18°C (0°F) or less except for ice cream that is being held for service. Immediately

Observations: No logs for freezers.

Comment: Implement and maintain temperature records.

2.2 MI

A suitable food grade sanitizer shall be available and at the recommended concentration. Corrected

Observations: The bleach sanitizer solution was at 50ppm during the inspection.

Comment: Ensure the solution is prepared to 100ppm chlorine

8.2

Corrective Actions: The staff prepared a solution during the inspection.

MA

Walls shall be of sound construction and in good repair. Immediately

Observations: Backsplash in kitchen was not finished during recent renovations,
exposing wall materials.

Comment: The operator advised a contractor is retained to do the work. Limit storage
of items that may scuff the surface and contaminate food preparation surfaces, such
as the utensil holder, until the surfaces are repaired.

10.2 MI

2.6 MI Outstanding Infraction: Shelves/cupboards shall be designed to facilitate effective
cleaning and sanitation and be of sound construction and in good repair.

Comment: Inside of shelving still needs to be resurfaced to facilitate cleaning.

CLOSING COMMENTS

Rating colour: Green
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