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6. Cold Holding and Storage of food below 4°C or 40°F
NWT Reg 097-2009 - FESR 33(2)(a) - Failure to ensure potentially hazardous food is stored, displayed and transported at temperature not 
greater than 4°C, or equal to or greater than 60°C 
Observation: All potentially hazardous food were removed from the prep refrigerator and stored in the walk-in cooler at 4 degree cecius or 
less.
Correct-by Date: 04/19/2023

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.

12. Use and Availability of Thermometers to check and monitor food safety temperatures
NWT Reg 097-2009 - FESR  24(c) - Failure to ensure refrigeration and hot holding equipment equipped with accurate thermometer 
Correct-by Date: 04/19/2023

33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation: The mechanical dishwasher needs run several times before it attains 82 C. operator advised to  a note beside the mechanical 
dishwasher explaining this.
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