
507811 NWT. LTD O/A Freshslice Pizza
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Program: Food - Facility: Facility Based Food Operation
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46. EHO closing comments
 -  
Observation: A follow up inspection was completed at this facility today. The corrective actions required on inspection report dated on Jan 2, 
2024 have been confirmed corrected by Jr-EHO-AF. Items marked N/A were not inspected this time, as they were all confirmed in 
compliance during the routine inspection completed on January 2, 2024.
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507811 NWT. LTD O/A Freshslice Pizza

480 Range Lake Rd 10 Yellowknife NT X1A 3G5

Program: Food - Facility: Facility Based Food Operation

02/Jan/2024
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Owner Public Health Officer
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6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: Recommedations were made to the operator to keep records for temperature of food recieved from food suppliers. 

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(a) - Failure to ensure food protected from contamination 
Observation:  Food items packaged in  labelled boxes are placed directly on the floor. The operator was directed to put measures in place to 
keep food items at least 15 cm off the floor.
Food items must be placed 15cm off the floor to facilitate effective cleaning and prevent potential contamination. 
Correct-by Date: 01/05/2024

31. Appropriate three-compartment sink available and used for manual dishwashing
 -  
Observation: A three compartment sink is used for manual dish washing in the facility but one compartment of the “three compartment sink” 
is not working. The operator has an “out of order” sign on it and uses a two compartment sink method  in place of the three copartment sink. 
Operator washes and rinses washes in one sink and sanitize in the second sink. Facility deals with  Intermediate food and serve food on 
disposable food so was given four working days to get the sink fixed. 

46. EHO closing comments
 -  
Observation: A routine inspection was completed at this failicity today.  All inspection findings were discussed with the operator. The 
operator was given four working days to complete all violations identified
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