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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: A new fridge for thawing was placed in the unit to ensure all commercial meat is being thawed in a temperature control unit. An 
additional fridge is recommended to store thawed to processing meat to ensure temperature controls are maintained. 

12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Thermometers were observed in all freezer and fridge units and probe thermometers were observed in the unit.

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: At re-inspection, ground meat was observed in the finished freezer uncovered. Ensure all foods are covered in the freezer 
units.

21. Supply of potable hot and cold running water under pressure
 -  
Observation: Bacteriological water sample was taken in March 2023 and results were satisfactory 

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Two equipped hand wash stations are in the unit, one located at the entrance and the other in the meat processing section. 
Another hand wash station will be installed in the packing and labeling room.

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation: Ensure to clean and sanitize shelving unit storing unprocessed meat after each batch is complete and a deep clean of all 
shelving units, floor, mats etc. occurs regularly 
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Observation: Ensure to clean and sanitize shelving unit storing unprocessed meat after each batch is complete and a deep clean of all 
shelving units, floor, mats etc. occurs regularly


