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9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  
Observation: No active food preparation at the time of the inspection.

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: Observed the  handle of the scoop in dry storage placed inside flour. The handle of the scoop should always be placed upward.
Correct-by Date: 05/03/2023

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation: Sanitizing test kit for bleach was provided to the operator at the time of the inspection.

46. EHO closing comments
 -  
Observation: At the time of the inspection, a recommendation was made for a new kitchen staff to take the food handler certification course.
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