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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Current food establishment permit expires 21 November 2023, and therefore must be renewed soon.

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: Eggs fridge #2: initial air temperature was verified at 6.0C; unit temperature dial was adjusted in order to achieve 4.0C or 
colder. Monitor the temperature of this unit to ensure adequately temperature range (ideally 1-4C).

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: Amana freezers: air temperature for both freezers was verified to be between -10C and -15C. Adjust or repair the freezer 
immediately; ensure all frozen hazardous foods are stored at -18°C (0°F) or less; monitor and adjust the air temperature of these units as 
needed. If required temperature cannot be achieved through adjustment or cannot be maintained, move foods to other available 
temperature-compliant freezers. The stainless steel Frigidaire freezer air temperature was verified to be -11C; however, operator stated that 
no food provided for the public is stored in this freezer unit.
Correct-by Date: 11/14/2023

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: Some refrigerator and freezer units are lacking appropriate thermometers, required to regularly monitor air temperature of 
these units. Provide an easily readable, accurate indicating thermometer for all fridges and freezers (where thermometers are missing) to 
verify storage temperatures.
Correct-by Date: 12/05/2023

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
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35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Far end of the room (where canned foods are stored): 1) Cover (to render cleanable and non-absorbent) the square bare 
plywood “panel” on the floor, which appears to have been installed to repair a previous hole in the floor. Ideally, ensure the floor surface is 
even in order to facilitate cleaning (the panel is elevated) 2) Eliminate the two narrow strips/gaps on the floor in this section of the room. 3) 
Cover the bare wood trim around the inside door. Ensure that the trim is smooth, cleanable and non-absorbent.
Correct-by Date: 12/14/2023

37. Lighting adequate for food preparation/cleaning
 -  
Observation: The ceiling light at the far end, far corner of the room (where canned food, box packaged foods are stored) is exposed. Either 
provide a protective cover for this light fixture, or replace the current bulb with a shatter-resistant one. Additionally, in speaking with the 
operator during the inspection, there was difficulty in locating the switch for this light fixture, and it was reported that that this light was 
seldom used. Ensure that this light fixture works properly. A working light in this corner of the room is essential in order to provide adequate 
general illumination for this space, and for surface cleaning purposes.
Correct-by Date: 12/05/2023

40. General housekeeping and sanitation are satisfactory
 -  
Observation: The far corner of the room (where most of the canned food is stored) is undergoing repair work, so contractor tools and 
materials were observed in this corner (and away from food) during the inspection.

46. EHO closing comments
 -  
Observation: Routine inspection was conducted outside of operating hours.


