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2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Once received, ensure that the Food Establishment Permit is posted so that it is visible to the public. 

15. Certified Food Handler in Supervisory Role
 -  
Observation: The operator will be updated their food safety training certification. Once completed, submit a copy to Environmental Health.

46. EHO closing comments
 -  
Observation: The operator submitted pictures of the 2-compartment sink and hand sink to the officer showing both in good working order. An 
onsite inspection was not conducted therefore items were noted as "N/O" (not observed).
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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: The operator has applied to renew their Food Establishment Permit. The permit application is in review at this time.

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Once received, ensure that the Food Establishment Permit is posted so that it is visible to the public. 

15. Certified Food Handler in Supervisory Role
 -  
Observation: The operator will be updated their food safety training certification. Once completed, submit a copy to Environmental Health.

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: One food-grade and two non-food grade disinfectants were observed onsite. Both non-food grade disinfectant products require 
a potable water rinse step following use on food contact surfaces. Ensure the food-grade product observed onsite (bleach) is used as the 
sanitizing solution for food contact surfaces. The operator was provided with chlorine test strips and a "Bleach as a Disinfectant" educational 
poster. Education was provided around testing procedures.

38. Mechanical ventilation operable where required
 -  
Observation: Passive ventilation is sufficient for the type of food handling carried out.

40. General housekeeping and sanitation are satisfactory
 -  
Observation: General cleaning is required under the sink following plumbing maintenance. 
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44. Other EHO observations
 -  
Observation: The hand sink is currently under repair. The operator explained they will be carrying out maintenance on all the sinks to clear 
fish scales that have accumulated in the lines. The operator will provide an update via email or phone once the maintenance is complete.

45. Other EHO observations
 -  
Observation: The water holding tank is filled using municipally treated water. A drinking water sample was collected today for bacteriological 
testing. The results will be communicated to the operator once the test is complete. Two additional sampling bottles were provided to the 
operator at the time of the inspection. 

46. EHO closing comments
 -  
Observation: A routine inspection of this food establishment was conducted today. The establishment is currently between operating 
seasons and was not actively operating at the time of the inspection. There was no food handling observed at the time of the inspection.
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