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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: Ensure your permit is valid and up-to-date
(Repeat) Correct-by Date: 12/21/2023

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
NWT Reg 097-2009 - FESR 10(3) - Failure to post food establishment permit or copy in conspicuous or authorized location 
Observation: Permit in process at the time of inspection 

13. Proper hand hygiene practice by food handlers
 -  
Observation: No food preparation was observed at the time of inspection. Operator/worker must wash hands as often as is necessary to 
prevent the contamination of food

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 18(c) - Failure to ensure food establishment equipped with, in a convenient location for use only by food 
establishment workers, a separate hand washing basin and other things as required 
Observation:  Provide dedicated hand sink(s) in a convenient location in food handling area(s). Operator plan to reconstruct the kitchen to 
have a dedicated hand sink in the next three to six months.
(Repeat) 

31. Appropriate three-compartment sink available and used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(1) - Failure to ensure cleaning and sanitizing equipment is provided at food establishment and that it 
includes equipment designed as prescribed 
Observation: The manager of operation was present at the time of inspection. He said infracture will send in specification for the three 
compartment sink size and recontruction plan for environmental health’s approval
(Repeat) Correct-by Date: 04/21/2024

33. High-Temperature Dishwasher is operating appropriately and verified.
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33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation: previous violation regarding mechanical dishwasher observed corrected. The rinse temperature was observed at 184 F. The 
operator mentioned technician reapired it after the last EHO inspection
Correct-by Date: 12/21/2023

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  The vent under kitchen cabinets observed with accumulation of debris..Cleaning required around, under, and behind kitchen 
equipment, counters and baseboards, and air vents 
(Repeat) Correct-by Date: 04/21/2024

46. EHO closing comments
 -  
Observation: Operator plan to construct three compartment sinks, use the current single sink has the dedicated hand sink, while rotate the 
two compartment sinks for vegetable and food processing. Application for reconstruction and plan will be sent in for approval .


