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Program: Food - Facility: Facility Based Food Operation
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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
NWT Reg 097-2009 - FESR 7 - A person shall not operate a food establishment unless he or she holds a valid food establishment permit. 
Observation: Food permit was not observed at the tme of inspection. Apply for food establshment permit with mmediate effect.
Correct-by Date: 01/11/2024

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: Post valid permit as required by the Food Establishment Safety Regulations.
Correct-by Date: 01/11/2024

9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
NWT Reg 097-2009 - FESR 33(2)(a) - Failure to ensure potentially hazardous food is stored, displayed and transported at temperature not 
greater than 4°C, or equal to or greater than 60°C 
Observation: Food items containing meat balls and potentially hazardous food stored on the table at room temperature at the time of 
inspection. Ensure food is held above 60°C (140°F) after cooking / rapid re-heating
Correct-by Date: 01/19/2024

15. Certified Food Handler in Supervisory Role
NWT Reg 097-2009 - FESR 37(4) - Failure to ensure in food establishment, during its hours of operation, presence of operator or food 
establishment worker who has completed acceptable food safety program 
Observation: Food safety certification proof was not presented at the time of inspection. Operator/worker must provide proof of successful 
completion of an acceptable food safety program.
Correct-by Date: 02/11/2024

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
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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 21(4) - Failure to ensure hand washing facility has things as required 
Observation: Paper towel dispenser inside the kitchen observed missing  paper towel at the time of inspection. Supply paper towel to the 
dispenser when exhausted.
Correct-by Date: 01/11/2024

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -


