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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
NWT Reg 097-2009 - FESR 7 - A person shall not operate a food establishment unless he or she holds a valid food establishment permit. 
Observation: An expired permit was  posted  in the facility. A food establishment permit application form was made available to the operator 
to renew his permit.
Correct-by Date: 03/22/2024

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

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(a) - Failure to ensure food protected from contamination 
Observation:  A bag of sugar was left open in the kitchen area creating a risk for food contamination. Ensure all food is protected from and 
free from contamination and adulteration, and is fit for human consumption. Operator took corrective action during the inspection by sealing 
the bag to prevent exposure to contamination.
Correct-by Date: 03/14/2024

44. Other EHO observations
 -  
Observation: Sanitizing solutions were readily available, Guidance was given to the operator on preparing bleach sanitizing solution at 
100ppm. Chlorine test Trips and poster on “ How to Use Bleach as a Disinfectant “ was made available to the operator.

46. EHO closing comments
 -  
Observation: A routine inspection was conducted at Authentic Viet today. No active food preparation at the time of inspection. All inspection 
findings were discussed with the operator and the needed corrective actions were taken by the operator during the inspection with no 
immediate concern.
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