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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: An open jar of cherries was stored without temperature control; opened food products with label direction specifying 
"refrigerate after opening" must be stored at or below 4C. The operator voluntarily discarded the cherries. 
Correct-by Date: 04/03/2023

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
NWT Reg 097-2009 - FESR 21(4) - Failure to ensure hand washing facility has things as required 
Observation: Provide an adequate supply of liquid soap in a dispenser and paper towel in a dispenser at hand sink(s) in food handling 
area(s) - the operator restocked the paper towel dispenser and liquid hand soap for the hand sink(s) lacking these supplies. 
Correct-by Date: 04/03/2023

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: A build up of grease was observed over the cook tops, clean and ensure this area is flagged for attention during the weekly 
cooking station deep clean; A build up of food debris on the underside of a mixer was observed, clean and sanitize and ensure this hard to 
see area on all of the mixers is flagged for attention after use. 
Correct-by Date: 04/03/2023

33. High-Temperature Dishwasher is operating appropriately and verified.
NWT Reg 097-2009 - FESR 36.1(6) - Failure to ensure equipment or utensils that are sanitized are sanitized as prescribed 
Observation: The final rinse water temperature could not be verified as reaching at least 71°C (160°F) at the plate, the EHO's DishTemp 
measured 66.8°C while the temperature gauge of the mechanical dishwasher read 80°C; Verify and ensure the final rinse temperature of 
the mechanical dishwasher reaches at least 82°C (180°F) or greater at the manifold, 71°C (160°F) or greater at the plate, for at least 10 
seconds; Upon re-inspection the gauge reading displayed a final rinse temperature of 87°C (190°F)
Correct-by Date: 04/03/2023
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