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12. Use and Availability of Thermometers to check and monitor food safety temperatures
NWT Reg 097-2009 - FESR  24(c) - Failure to ensure refrigeration and hot holding equipment equipped with accurate thermometer 
Observation: Provide both refrigerators with a thermometer to verify storage temperatures.
Correct-by Date: 10/04/2023

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Correct-by Date: 09/27/2023

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: Virex II was observed under the sink - this product is not an approved food grade sanitizer and should not be used in the food 
handling area. Remove the Virex II and provide a suitable sanitizing solution. The Assistant Principal was provided with the Bleach as a 
Disinfectant poster and chlorine test strips. A sanitizing solution, prepared daily using household bleach and water, can be used. 
Correct-by Date: 09/26/2023

33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation: The residential grade dishwasher currently in active use is certified to NSF Standard 185 and is classified as a residential 
grade sanitizing dishwasher if the "Sani Rinse" cycle is used. 

44. Other EHO observations
 -  
Observation: At this time, the commercial grade dishwasher is not connected and not in use. The Assistant Principal explained that the 
current construction does not allow the appliance to be connected. This appliance should be used instead of the residential grade 
dishwasher when it is connected and operational.
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46. EHO closing comments
 -  
Observation: A routine inspection of the food handling area/kitchen was conducted today. Please review the items requiring corrective action 
and follow up with the inspector when these items have been resolved.


