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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: The food service provider has appllied for a food establishment permit.

15. Certified Food Handler in Supervisory Role
 -  
Observation: It is recommended that all food handlers hold valid food training certificates.

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Stock the paper towel dispenser at hand sink in the dish pit with paper towel prior to operating. Stock all dispensers at the 
hand sinks in the "house" nutrition stations with liquid hand soap and paper towel. Note: the operator advised the inspector that this will be 
completed after the facility wide "terminal clean" is completed.
(Repeat) Correct-by Date: 05/01/2024

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation: Adjust the quat sanitizer dispenser so that the sanitizing solution is 200 ppm. The sanitizer measured above 400 ppm at the 
time of the inspection. 

33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation: The mechanical dishwasher in the dishpit (main dishwasher) was operational at the time of the inspection. The temperature 
gauge reading displayed a final sanitizing rinse temperature of 194F (90C) at the manifold but the termperature at the plate level measured 
156F (68.9C). The final rinse at the plate must be 71C or higher. The final rinse temperature for the dishwashers located in the 
"multipurpose kitchen" and "nutrition stations" measured above 71C. 

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: The flooring in the walk-in cooler appeared to be unfinished concrete. Flooring must be smooth, non-porous and easily 
cleanable. Follow up with NTHSSA and the primary contractor and action prior to operating. 

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: The pest control plan is currently under development and will be forwarded when complete. 

44. Other EHO observations
 -  
Observation: Ingredient scoop storage was discussed at the time of the inspection. Provide the dry storage container scoops with proper 
storage. Note: scoops must be stored in a manner that does not lead to contamination of food. 

45. Other EHO observations
 -  
Observation: All surfaces, including clean-in-place equipment and food contact surfaces such as dishes and utensils, must be cleaned and 
sanitized prior to use. 

46. EHO closing comments
 -  
Observation: A follow up pre-operational inspection of this new food establishment was conducted today. The food handling and 
housekeeping services for the Liwegoatì Long Term Care Facility will be overseen by  Dexterra Integrated Facilities Management.  The 
operator was directed to forward their sanitation and food safety plans for review. Log sheets for monitoring temperatures of equipment and 
food were discussed at the time of the inspection. There was no food onsite at the time of the inspection. The Food Establishment Permit for 
this operation will be issued in due course.


