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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Operator has submitted permit renewal

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Post food establishment permit in a conspicous location

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:  Provide an easily readable, accurate thermometer to measure the internal temperature of potentially hazardous foods;
Correct-by Date: 04/06/2024

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
NWT Reg 097-2009 - FESR 18(a) - Failure to ensure food establishment of sound construction and in good repair 
Observation:  Two drawers among the kitchen drawers observed damaged without cover. Ensure all damaged drawers are repaired or 
replaced.
(Repeat) Correct-by Date: 04/06/2024

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation:  Operator do not know how to , EHO demonstrated the process. Wash, rinse and sanitize surfaces / equipment / utensils after 
each use or as often as necessary;
Correct-by Date: 03/06/2024

32. Proper method of wash-rinse-sanitize used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(4) - Failure to ensure equipment and utensils are washed, rinsed and sanitized 
Observation: After education and demonstration of the process to the operatot on site. Chlorine sanitizing solution must be at least 100 parts 
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NWT Reg 097-2009 - FESR 36.1(4) - Failure to ensure equipment and utensils are washed, rinsed and sanitized 
Observation: After education and demonstration of the process to the operatot on site. Chlorine sanitizing solution must be at least 100 parts 
per million (ppm) at 24°C or greater for at least 45 seconds;
Correct-by Date: 03/06/2024

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: This is a winter season. No screen observed . A follow-up in summer will be warranted.


