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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  

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

15. Certified Food Handler in Supervisory Role
 -  
Observation: The food handler certificate has expired. Operator is under the process of renewing it. 

46. EHO closing comments
 -  
Observation: Follow up inspection was conducted today at the facility and the infraction has been corrected.
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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Permit not posted and as per our records cannot find the permit in HS cloud. Potentially do not hold a valid permit. 

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
NWT Reg 097-2009 - FESR 10(3) - Failure to post food establishment permit or copy in conspicuous or authorized location 
Observation: Permit must be posted in a conspicuous place visible to public.

6. Cold Holding and Storage of food below 4°C or 40°F
NWT Reg 097-2009 - FESR 24(b) - Failure to ensure refrigeration and hot holding equipment are capable of maintaining required 
temperatures 
Observation: Operator must ensure that the refrigerator's temperature is maintained at or below 4 degree Celsius. Operator adjusted the 
temperature for fridge. Food kept in fridge around 4:30 pm prior to start of the operation. 

15. Certified Food Handler in Supervisory Role
 -  
Observation: Operator does not have physical copy of the certificate availabe at the time of inspection.  Operators must ensure that at least 
one operator or food establishment worker who has completed an acceptable food safety program is present in the food establishment 
during its hours of operation;

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Foods must be labelled with name and date of preparation. 

46. EHO closing comments
 -  
Observation: Routine inspection was conducted today at the facility and the concerns were discussed with the operator. 
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Observation: Routine inspection was conducted today at the facility and the concerns were discussed with the operator.
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