
ABC Food Services Inc. o/a Cai's Kitchen

4401 50 Ave , Yellowknife , NT X1A 2N2

Program: Food - Facility: Facility Based Food Operation

22/Jun/2023

chaoyi zheng

Public Health Officer
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46. EHO closing comments
 -  
Observation: The burner has been cleaned as per the request of the previous inspection.  The operator has been advised that they should 
considered changing the burners.
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ABC Food Services Inc. o/a Cai's Kitchen

4401 50 Ave , Yellowknife , NT X1A 2N2

Program: Food - Facility: Facility Based Food Operation

15/Jun/2023
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Mr Public Health Officer
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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: No active food preparation was going on at the time of the inspection

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
NWT Reg 097-2009 - FESR 22(a) - Failure to ensure food contact surfaces, equipment and utensils constructed from materials suitable for 
intended purpose and durable, easily cleaned and free from noxious and toxic substance 
Observation: Observed food debris in the cold holding Units  ( Fridges). Clean inside all the cold holding units.  Observed grease in on the 
cooker in the food preparation area. Please clean all the grease on the cooker.
Correct-by Date: 06/19/2023

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
NWT Reg 097-2009 - FESR 19 - Failure to ensure food establishment maintained in good repair 
Observation: Clean the  grease on top of the cooker in the kitchen
Correct-by Date: 06/19/2023

40. General housekeeping and sanitation are satisfactory
 -  
Observation: A general cleaning of the entire food preparation area is necessary. Maintain the premises in a clean and sanitary manner;
Correct-by Date: 06/19/2023
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ABC Food Services Inc. o/a Cai's Kitchen

4401 50 Ave , Yellowknife , NT X1A 2N2

Program: Food - Facility: Facility Based Food Operation

23/May/2023

Public Health Officer

Ritti Mattoo

05/30/2023

NT-14174



46. EHO closing comments
 -  
Observation: Attempted to inspect the facility but the facility was closed. 
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ABC Food Services Inc. o/a Cai's Kitchen

4401 50 Ave , Yellowknife , NT X1A 2N2

Program: Food - Facility: Facility Based Food Operation

19/Jun/2023
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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: No active food preparation at the time of the inspection.

40. General housekeeping and sanitation are satisfactory
 -  
Observation:  Ensure food establishment has the facilities, equipment and utensils necessary to operate and maintain the premises in a 
clean and sanitary manner;.  The burner in the kitchen needs additional cleaning.

46. EHO closing comments
 -  
Observation: Most of the cleaning has been done as per the recommendation of the previous inspection. However the burner in the kitchen 
needs additional cleaning. The operator was advised to develop a daily cleaning routine and send the designed check list to the 
environmental health officer via email.
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