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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Operator has submitted Food Establishment Permit  application  for renewal.  

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:  Use safe cooling methods for food held at room temperature. Cool hazardous foods from 60°C (140°F) to 20°C (68°F) within 2 
hours. Ensure partly cooked fries are portioned into shallow pans  for safe cooling and held at room temperature not more than 2 hours.

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Containers used for storing raw fish was left uncovered in the reach in cooler.  Cover all food in storage to prevent potential 
contamination. Operator took corrective action during the inspection by covering up all food items in the cooler.

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: Bleach disinfectant is combined with dishwashing detergent for both cleaning and sanitizing at the same time. The operator 
was advised to use bleach disinfectant separately. Bleach disinfectant shouldn't be combined with other household cleaning products to 
prevent  chemical and physical hazards. The operator was directed to prepare a new low level bleach disinfectant. This was corrected 
during the inspection.

44. Other EHO observations
 -  
Observation: Ensure freezer used for storing meat/fish is kept clean at all times.

46. EHO closing comments
 -  
Observation: A routine inspection was conducted at this food facility today. All inspection findings were discussed with the operator. 
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-  
Observation: A routine inspection was conducted at this food facility today. All inspection findings were discussed with the operator. 
Corrective actions required were taken during the inspection.


