
Raquel Mendoza o/a Combo in Town

84 MacKenzie Rd, Inuvik, NT, Canada  Inuvik NT X0E 0T0

Program: Food - Facility: Home Based Food Operation

01/Dec/2023
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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: Ensure to post a copy fixed food establishment permit in a conspicuous location on site
Correct-by Date: 12/01/2023

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation: Operator said they keep hot food in the oven/warmer

13. Proper hand hygiene practice by food handlers
 -  
Observation: Toilet hand washing sink adjacent to the kitchen observed

18. Separate raw foods from ready-to-eat foods during storage and handling
 -  
Observation:  Store raw foods separate and below cooked / ready-to-eat foods.
Correct-by Date: 12/01/2023

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Re-usable towel observed at the time of inspection. This can be a source of germs. Only use single use paper towel during 
operation

46. EHO closing comments
 -  
Observation: Operator do not have two or three compartment sinks, only one compartment sink observed, and no commercial dishwasher. 
Non-commercial dishwasher observed. Ensure to use manual wash, rinse, sanitize for all cooking wares
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Non-commercial dishwasher observed. Ensure to use manual wash, rinse, sanitize for all cooking wares


