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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Operator is in the process of renewing the facility’s annual GNWT Food Establishment Permit.

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: See compliance item 1.

6. Cold Holding and Storage of food below 4°C or 40°F
NWT Reg 097-2009 - FESR 24(a) - Failure to ensure refrigeration and hot holding equipment are of type and capacity adequate to meet 
needs of food establishment 
Observation: This was noted as a concern in your previous EH inspection report: Provide adequate refrigerated space for hazardous food 
storage (i.e., provide a refrigerator that is of larger capacity than the current one, and is sufficiently large to meet the needs of the kitchen 
staff). NOTE: *** Ensure to consult with staff prior to purchase / provision of an alternative refrigerator unit in order to properly ascertain their 
storage space needs. ***
(Repeat) Correct-by Date: 01/31/2024

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: Fridge air temperature was recorded at 5.5C, but this may be due to the door being opened and closed. Temperature regulator 
was however adjusted at the end of the inspection in order to bring the air temperature closer to 4C or colder.
Correct-by Date: 12/19/2023

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: Rice had just finished cooking when the inspection occurred, and was being transferred to shallow pans for rapid cooling.
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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: As noted in your previous EH inspection report: 1) Provide an easily readable, accurate thermometer to measure the internal 
temperature of potentially hazardous foods. 2) Provide an easily readable, accurate indicating thermometer to verify storage temperatures, 
and use the provided thermometers to verify internal food temperatures as well as cold storage air temperatures.
(Repeat) Correct-by Date: 01/15/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 20(1)(c) - Failure to ensure food establishment has adequate storage facilities to safely store food and non-food 
items 
Observation: Ensure storage facilities are adequate to safely store food items. 1) Provide adequate storage furniture in the kitchen (current 
wood shelving unit does not meet the needs of establishment), 2) Provide adequate food-grade, labelled, covered storage bins with suitable 
food-grade scooping utensils for storing dry goods including (but not limited to) flour, rice, and sugar. Note: the current provide bins have 
been re-purposed and are not suitable for storage purposes and use in this kitchen. Consult with Environmental Health if needed.
Correct-by Date: 02/01/2024

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 18(c) - Failure to ensure food establishment equipped with, in a convenient location for use only by food 
establishment workers, a separate hand washing basin and other things as required 
Observation: Provide a dedicated (and adequtely supplied) hand sink in a convenient location in the kitchen. *** Note: consult with 
Enviromental Health prior to purchase and installation of the above equipment. ***
Correct-by Date: 03/15/2024

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: Ensure all non-food contact surfaces are clean and maintained in good repair. The following repairs are required: 1) Fix the 
kitchen cabinet doors (two of them are in disrepair); 2) Seal off the hole on the dish sink unit (where there is a missing stainless steel cap).
Correct-by Date: 02/01/2024

31. Appropriate three-compartment sink available and used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(1) - Failure to ensure cleaning and sanitizing equipment is provided at food establishment and that it 
includes equipment designed as prescribed 
Observation: Provide a 3-compartment dish sink unit, with appropriately sized basins. *** Note: consult with Enviromental Health prior to 
purchase and installation of the above equipment. ***
Correct-by Date: 03/15/2024

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Ensure floors or floor coverings are kept clean and in good repair. Note: repair and re-surface the floor in the utility/laundry 
room, where there is visible damage and exposed floor underlay.
Correct-by Date: 02/29/2024

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: See details in the 19 December 2023 EH General Sanitation inspection report.

37. Lighting adequate for food preparation/cleaning
 -



Observation: As noted in your previous EH inspection report: Provide all light fixtures with protective covers or non-shatter bulbs. During the 
inspection, the exposed glass spiral stove hood light was replaced with a shatter-resistant version.
(Repeat) Correct-by Date: 12/19/2023

38. Mechanical ventilation operable where required
NWT Reg 097-2009 - FESR 20(1)(e) - Failure to ensure food establishment equipped with adequate ventilation 
Observation: As noted in your previous EH inspection report: The kitchen’s current recirculating (i.e., non-exhaust) stove hood fan lacks filter 
media. Provide appropriate filter media for this ventilation system. Also note: the generation of heat, smoke and odours from the cooking 
process, in view of the current recirculating ventilation system, was discussed with staff and supervisor; it was concluded that the kitchen 
window, which can be adequately opened even during the winter months, provides sufficient (natural) ventilation, thus eliminating the 
current need for a stove hood exhaust system.
(Repeat) Correct-by Date: 01/31/2024

39. Adequate garbage and liquid waste management
 -  
Observation: Provide sufficient garbage containers of durable / leak proof / non-absorbent material. It was noted that the current kitchen 
garbage can is too small (as discussed with staff and supervisor) to meet the facility’s needs. Provide an adequately sized garbage can. *** 
Note: consult with kitchen supervisor prior to purchase / procurement of an adequate garbage can. ***
Correct-by Date: 01/31/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Ensure food establishment has the facilities, equipment and utensils necessary to operate and maintain the premises in a 
clean and sanitary manner. Note: as indicated in your previous EH inspection report, the facility current lacks (and must provide) a proper 
mop sink (and mop sink accessories, such as cleaning tool storage hooks for mops and brooms, and backsplash coverings to protect the 
walls above the sink from water damage). *** Note: consult with Enviromental Health prior to purchase and installation of the above 
equipment. *** Additionally: EHO consulted with the establishment supervisor on use of the current “laundry tub” in the utility room; it was 
noted that this sink is not used for laundry purposes, and as such, replacement of this sink with a mop sink would appear feasible.
(Repeat) Correct-by Date: 03/01/2024

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
NWT Reg 097-2009 - FESR 26(1)(b) - Failure to ensure food establishment free of conditions that lead to harbouring or breeding of pests 
Observation: Provide tightly sealed entrances and/or screened entrances to prevent the entry of insects, birds, rodents, and other pests. As 
noted in your previous EH inspection report: a large hole in the wall (in the kitchen sink cabinet) exists. Seal off this area to prevent potential 
entry of insects and other pests. If there is need to maintain ambient temperature to prevent freezing of exposed plumbing in this area, 
consider using a heavy gauge pest-proof mesh covering. Consult with Environmental Health if needed.
(Repeat) Correct-by Date: 01/31/2024

44. Other EHO observations
 -  
Observation: NWT Reg 097-2009 - FESR 22(b) An operator shall ensure that food contact surfaces, equipment and utensils are in good 
working order. Repair or replace the following noted defective kitchen equipment: 1) Main oven (reported issue: does not adequately reach 
temperature, 2) Auxilliary wall-inset ovens (bottom oven works, top oven does not work), 3) Amana refrigerator (ice periodically forms inside 
the refrigerator, and light fixture inside the fridge requires replacement).
Correct-by Date: 01/31/2024

46. EHO closing comments
 -  
Observation: Additionally: the electrical outlet on the kitchen countertop (on the right hand side), as reported by staff, appears weak and can 
only support one appliance plugged into. Recommended that a qualified professional assess this outlet.


