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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Operator confirmed that the kitchen is rented as a “serving kitchen” to community members, who prepared foods at home and 
bring them to the Hall to serve. The Town of Norman Wells will still require a GNWT Food Establishment Permit.
Correct-by Date: 05/03/2024

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: See above.

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(b) - Failure to ensure food handled in safe and sanitary manner 
Observation: For each dry goods food storage bin: provide a food-grade scoop with sufficiently long handle.
Correct-by Date: 06/03/2024

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 liquid hand soap in a dispenser at the designated hand sink.
Correct-by Date: 05/06/2024

30. Appropriate two-compartment sink available and used for manual dishwashing
 -  
Observation: Kitchen is currently equipped with a 2-compartment sink, and a small basin in the middle. While not ideal, this is sufficient for 
the current use of the kitchen (as mainly a serving kitchen).

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
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35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Repair and refinish damaged floor and walls in the janitor’s room. Ensure refinished surfaces are smooth, durable, cleanable, 
and non-absorbent.
Correct-by Date: 08/03/2024

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Men’s washroom:
1) Clean the moveable “flaps” on the garbage can cover. Note: operator permanently removed the cover.
2) Clean section of wall near the light switch, at washroom entrance.
3) Complete the task of repairing and re-finish damaged sections of the wall on the far end of the room, and ensure that finished wall 
surface is smooth, cleanable and non-absorbent.
4) Replace burnt/defective ceiling light panel tubes, and replace missing light panel covers.
5) Repair or replace hand sink hot faucet (fourth sink on the right), and address hot water tap at first hand sink.
6) Cover (varnish, paint, etc.) the bare plywood wall surfaces (where urinals were previously located). Ensure that finished surfaces are 
smooth, cleanable and non-absorbent.
Correct-by Date: 07/06/2024

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Women’s washroom:
1) Clean the moveable “flaps” on the garbage can cover. Note: operator permanently removed the cover.
2) Second sink (from the left): observed hole in the sink. Repair or replace the sink.
3) Replace burnt/defective ceiling light panel tubes, and replace missing light panel covers.
4) Repair and re-finish the hole in the wall behind washroom entrance door.
5) Ensure that finished surfaces are smooth, cleanable and non-absorbent. Recommend installing a more effective doorstop in order to 
prevent future occurrences of wall damage.
6) Replace missing ceiling vent cover (above the toilet stalls).
Correct-by Date: 07/06/2024

46. EHO closing comments
 -  
Observation: No food preparation observed at time of inspection.


