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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Application under review. 

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Application under review.

6. Cold Holding and Storage of food below 4°C or 40°F
NWT Reg 097-2009 - FESR 24(a) - Failure to ensure refrigeration and hot holding equipment are of type and capacity adequate to meet 
needs of food establishment 
Observation:  Adjust or repair the refrigeration unit immediately. 

7. Frozen Food Holding and Storage below -18°C or 0°F
 -  
Observation:  Adjust or repair the freezer immediately;

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 18(c) - Failure to ensure food establishment equipped with, in a convenient location for use only by food 
establishment workers, a separate hand washing basin and other things as required 
Observation: No handwashing station is available for proper handwashing. The sink in the adjacent room has a single dishwashing sink and 
must be used as a handwashing station and must be equipped with liquid hand soap and paper towel. 

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
NWT Reg 097-2009 - FESR 19 - Failure to ensure food establishment maintained in good repair 
Observation: Must be cleaned and sanitized prior to operation.
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30. Appropriate two-compartment sink available and used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(1) - Failure to ensure cleaning and sanitizing equipment is provided at food establishment and that it 
includes equipment designed as prescribed 
Observation: No two compartment sinks available for dishwashing in the kitchen area. 

31. Appropriate three-compartment sink available and used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(1) - Failure to ensure cleaning and sanitizing equipment is provided at food establishment and that it 
includes equipment designed as prescribed 
Observation: No three compartment sinks available for dishwashing in the kitchen area. 

32. Proper method of wash-rinse-sanitize used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(5) - Failure to ensure equipment or utensils that are washed by hand are cleaned, rinsed and sanitized 
as prescribed 
Observation: Proper dishwashing method is not available therefore single serve dishware must be used. 

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Requires some maintenance. As per the operator, once the funding is available the area will be renovated.  

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Requires cleaning. 

40. General housekeeping and sanitation are satisfactory
 -  
Observation:  Maintain the premises in a clean and sanitary manner; Ensure food establishment has the facilities, equipment and utensils 
necessary to operate and maintain the premises in a clean and sanitary manner;  Store all equipment, materials and other items not 
associated with the operation of the food in a manner that does not contaminate food or food preparation areas. 

46. EHO closing comments
 -  
Observation: Pre-operational inspection was conducted today at the facility and it was observed that the premises must take corrective 
actions for the infractions prior to opening. Produce discarded due to temperature abuse (strawberries and zucchini).


