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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: Permit will expire in March 31, 2024. Renew your permit.

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 food permit as required 
Correct-by Date: 03/28/2024

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation: The equipment was available but operator was not sure if is being used

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:  Provide an easily readable, accurate thermometer indicating thermometer to verify storage temperatures;
Correct-by Date: 04/25/2024

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:  Provide an adequate supply of liquid soap and paper towel in a dispenser at hand sink(s) in food handling area(s).
Correct-by Date: 03/25/2024

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation:  Wash, rinse and sanitize surfaces / equipment / utensils after each use or as often as necessary;
Correct-by Date: 03/27/2024
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Correct-by Date: 03/27/2024

32. Proper method of wash-rinse-sanitize used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(4) - Failure to ensure equipment and utensils are washed, rinsed and sanitized 
Observation: No required sanitizer observed on site. Chlorine sanitizing solution must be at least 100 parts per million (ppm) at 24°C or 
greater for at least 45 seconds;
Correct-by Date: 03/27/2024


