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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: Establishment currently does not have a GNWT Food Establishment Permit. You are required to hold a valid food 
establishment permit.
Correct-by Date: 05/15/2023

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: See comment in Q1.

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:  For all of your fridges and freezers, provide easily readable, accurate indicating thermometers to verify storage temperatures.
Correct-by Date: 05/24/2023

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(a) - Failure to ensure food protected from contamination 
Observation: Ensure that the contents of all open bags of dry goods (sugar, flour, rice, etc.) are stored in covered, labelled, food-grade 
containers. Observed a previously open bag of flour (top of bag was rolled up) on a shelf above the dry goods bins.
Correct-by Date: 05/15/2023

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(a) - Failure to ensure food protected from contamination 
Observation: Ensure all food is protected from and free from contamination and adulteration, and is fit for human consumption. Observed a 
can of Heinz Deep-Browned beans (1.36L) that was dented and rusty in multiple spots, including the lid areas. Can was discarded during 
the inspection.
Correct-by Date: 05/12/2023
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Correct-by Date: 05/12/2023

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: Observed several food packages not labelled (to identify type of food, and date of storage/preparation/best before), 
especially in the chest freezer. Ensure that stored foods are appropriately labelled, as indicated in your 14 July 2022 Environmental Health 
inspection report.
(Repeat) Correct-by Date: 05/15/2023

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: Ensure that all dry goods food storage bins (for example, your bins for dry macaroni pasta, flour, sugar, and rice) are 
supplied with food-grade scoops, with sufficiently long handles. Observed that there was an appropriate scoop for the sugar bin, but not 
for the other bins.
Correct-by Date: 05/26/2023

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 hand soap, as well as single-use (paper) towels, in appropriate dispensers at the hand 
sink (observed that neither were supplied).
(Repeat) Correct-by Date: 05/15/2023

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: Observations made at the hand sink: sink and countertop are loose, and must be securely attached to the cabinet 
underneath. Additionally, the sink cabinet doors should be equipped with door knobs (observed missing).
Correct-by Date: 05/26/2023

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Additional tasks:
- Clean the inside surfaces (especially the bottom) of the Woods chest freezer.
- Clean the inside surfaces of both ovens.
- Clean the inside and outside surfaces of both stove hoods, as well as the stove hood fan filters.
- Clean the inside surfaces of the microwave oven, as well as the ledge that it sits on.
- Clean the bottom interior of the hand sink cabinet.
Note: prior to future use of the GE chest freezer (which was empty and unplugged at time of inspection), ensure to thoroughly clean the 
inside and outside surfaces of this unit.
Correct-by Date: 05/17/2023

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Women's washroom:
- At the sink counter: while paper towel was observed in the provided wall-mounted dispenser, there was also a roll of paper towel sitting 
on the sink counter. Do not store paper towel outside of the provide dispenser(s).
- In the toilet stalls: store toilet paper in the provide dispensers (all toilet paper dispensers were empty).
- Clean the ceiling/wall fan guard.
- Replace the missing sink cabinet door knob (right-side door).

Men's washroom:
- At the sink counter: while paper towel was observed in the provided wall-mounted dispenser, there was also a roll of paper towel sitting



on the sink counter. Do not store paper towel outside of the provide dispenser(s).
- Unless a urinal is getting replace, repair and re-surface the section of the wall where a urinal used to exist and was removed.
- Replace the burned out/defective/missing ceiling light panel tubes for the 2 affected panels (one at the washroom entrance, the other 
above the sink counter).
- Clean the ceiling/wall fan guard.
Correct-by Date: 05/26/2023

37. Lighting adequate for food preparation/cleaning
 -  
Observation: - Replace missing ceiling light tubes in the back kitchen area.
- As noted in your 14 July 2022 Environmental Health inspection report, supply all ceiling light fixtures with protective covers, or 
alternatively, provide shatter-resistant light bulbs/light tubes for all light fixtures. (Observed 3 exposed light panels in the main kitchen 
area, and 1 exposed light panel in the back kitchen area.)
(Repeat) Correct-by Date: 05/26/2023

40. General housekeeping and sanitation are satisfactory
 -  
Observation: - Observed (what appeared to be) a large coffee dispenser and s plastic storage bin on the dish sink counter (in the space 
dedicated for the dish drying rack use). Store the above items and all equipment and containers in appropriate storage spaces. Note: 
some of the shelving units can potentially be re-organized to make storage and retrieval of items more efficient.
- Janitor's room (utility closet) is currently equipped with a tub/laundry-style sink, which is inappropriate for mop use, and also a potential 
health and safety hazard. Replace this sink with a proper mop sink, plus other appropriate features for this sink (storage hooks for mops 
and brooms, wall splash guards, and optionally a chemical dispenser).
Correct-by Date: 05/15/2023

45. Other EHO observations
 -  
Observation: No food preparation observed at time of inspection.

46. EHO closing comments
 -  
Observation: Additionally:
- Strongly consider extending your existing kitchen counter (or replacing with a longer one), in order to facilitate more extensive and larger 
volumes of food preparation.
- Consider assessing your current refrigerated storage space (in view of use by rental groups), and potentially adding additional fridge 
storage if demand requirements are justified.
- You should have dedicated staff to manage the kitchen (for verifying food storage/spoilage, sanitation and cleanliness, general 
maintenance, cleaning and other supplies, housekeeping, etc.) as well as adjacent areas, including washrooms and the utility room.


