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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Operator has applied for and is in the process of obtaining a GNWT food establishment permit.

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: Ensure that all refrigerator and freezer units are equipped with accurate indicating storage thermometers, and ensure to use 
these thermometers for regularly verifying storage unit temperatures.
Correct-by Date: 03/18/2024

15. Certified Food Handler in Supervisory Role
 -  
Observation: Operator has provided proof of valid food safety training certification.

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Dry goods (sugar, salt, skim milk powder, etc.) were stored in labelled containers, with scoops. Ensure that: 1) Contents of 
open bags/packages of dry goods are stored in food-grade, covered, labelled containers; 2) Ensure that food-grade scooping utensils with 
sufficiently long handles are provided for each container, and that scoops are stored in a sanitary manner and preventing contamination of 
food sources.

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: As discussed during the inspection., ensure to provide adequate storage facilities for your dry goods (sugar, flour, salt, etc.) 
For instance, perhaps the space where there are currently three (3) small fridges can be used for food storage bins.

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
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24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation: Ensure that equipment, including your dough roller, is adequately cleaned and disinfected each day after use. Follow 
manufacturer’s instructions for cleaning and disinfection.

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: Operator is using a supply of unscented, consumer-grade chlorine bleach, and was provided with a chlorine test kit by the 
EHO during the inspection.

32. Proper method of wash-rinse-sanitize used for manual dishwashing
 -  
Observation: Education was provided on manual wash-rinse-sanitizing steps.

33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation: Establishment is equipped with a high-temperature dishwasher, which appeared to function correctly after a full cycle. Machine 
was also adequately supplied with detergent (and the optional rinse aid) at time of inspection.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: 2 stained drop-ceiling tiles observed in the dining/serving area. Investigate and eliminate the source(s) of water entry/moisture, 
and replace the stained tiles.
Correct-by Date: 03/29/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Operator confirmed the availability of a utility/janitorial closet inside the shopping mall that can be used with the establishment 
cleaning tools, such as mop bucket.

46. EHO closing comments
 -  
Observation: Pre-operational inspection was conducted. Establishment plans to sell baked goods, and beverages such as coffee, tea, and 
bubble tea. EHO has no objection to approval of the GWNT food establishment permit for the operation of this establishment.


