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6. Cold Holding and Storage of food below 4°C or 40°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: Walk-in refrigerator air temperature was measured at 30 Celsius (using infrared thermometer). This refrigerator contained 
some commerically-made condiments that were all labelled, “Keep refrigerated” or “Refrigerate after opening.” The following foods (see 
below) were discarded during the inspection due to time-temperature abuse (i.e., stored in the defective walk-in cooler above 4 Celsius for 
over 2 hours). All foods were indicated by the manufacturer as “Keep Refrigerated,” or “Refrigerate after Opening,”and all foods were 
previously used / seals were open:
Tartar sauce (3.78), Rancher’s Choice (3.78L), French (3.78L), Thousand Island (3.78), and Garlic spread (4kg x 4 tubs). Some of the 
internal temperatures measured for the above foods ranged between 25C to 30C. 

Adjust or repair the refrigeration unit immediately. Keep potentially hazardous foods at an internal temperature of 4°C (40°F) or less. Do not 
store any hazardous foods in the unit until it is able to maintain hazardous food at 4°C (40°F) or colder.
(Repeat) Correct-by Date: 04/30/2024

7. Frozen Food Holding and Storage below -18°C or 0°F
NWT Reg 097-2009 - FESR 33(2)(b) - Failure to ensure potentially hazardous frozen food is stored, displayed and transported at 
temperature not greater than -18°C 
Observation: Wood’s upright freezer air temperature was recorded at -12 Celsius. Observed some severely freezer burnt foods (sliced deli 
meat, which was voluntarily by the operator discarded during the inspection), and also, observed the unit’s temperature regulator dial was 
set to almost its lowest setting (dial was adjusted during the inspection). Adjust or repair the freezer immediately; ensure all frozen 
hazardous foods are stored at -18°C (0°F) or colder.

8. Proper Food Cooling Method Used - 60°C (140°F) to 20°C (68°F) within 2 hours and 20°C (68°F) to 4°C (40°F) within 4 hours
 -  
Observation: Gravy was cooling in a sauce pan on the stove for over 5 hours (since 12pm according to operator, to 5:30pm). Internal 
temperature of gravy was recorded at 29 Celsius. You must cool hazardous foods from 60°C (140°F) or above to 20°C (68°F) within 2 
hours. Due to time-temperature abuse, gravy was discarded during the inspection.
Correct-by Date: 04/30/2024
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12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Use your provided thermometers to check storage temperatures (fridges and freezers) as well as internal food temperatures. 
Education on use of both types of thermometers, including internal food thermometer, as well as cleaning and disinfecting of an internal 
thermometer after each use, was provided during the inspection.
Correct-by Date: 04/30/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(c) - Failure to ensure food clearly and properly labelled 
Observation: Label all dry goods food containers.
Correct-by Date: 04/30/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(b) - Failure to ensure food handled in safe and sanitary manner 
Observation: For each dry goods food container, provide a food-grade scooping utensil with sufficiently long handle.
Correct-by Date: 05/30/2024

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Liquid hand soap dispenser at the hand sink is running low. Ensure to restock before it runs out.

23. Proper use and storage of clean utensils
 -  
Observation: Clean and sanitize the utensils holders (significant dirt and food debris observed), and clean and sanitize all utensils. Store 
utensils in manner preventing contamination
Correct-by Date: 04/30/2024

31. Appropriate three-compartment sink available and used for manual dishwashing
 -  
Observation: Kitchen is currently equipped with only a 2-compartment dishwashing sink unit.

32. Proper method of wash-rinse-sanitize used for manual dishwashing
 -  
Observation: Education was provided to the operator on the 3 dishwashing steps: 1) Wash, 2) Rinse, 3) Sanitize

33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation: See item # 25.

37. Lighting adequate for food preparation/cleaning
 -  
Observation: Replace burnt light bulb in the Maytag refrigerator.
Correct-by Date: 05/30/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: General cleaning and organization tasks:



1) Broiler and flat top cooker: a) remove objects under this equipment; b) thoroughly clean the floor surface under, around, in front of, and 
behind these units.
2) Wood’s upright freezer: a) clean and disinfect the interior surfaces of this unit. During this task, ensure to (temporarily) transfer food from 
this unit to other freezers until the task is completed; b) clean the outside door and door handle (grease/grime build-up observed).
4) Maytag fridge/freezer: clean the fridge and freezer door handles (grime build-up).
5) Line fridge: thoroughly clean the inside surface of the lid/cover.
6) Garbage cans: clean and sanitize the inside and outside surfaces of all garbage cans.
Correct-by Date: 05/10/2024


