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13. Proper hand hygiene practice by food handlers
NWT Reg 097-2009 - FESR 36(1)(d) - Failure by food establishment worker to wash hands as often as necessary to prevent contamination 
of food 
Observation: Hand washing must be carried out between tasks and before handling food. Hand washing between glove use was discussed 
at the time of the re-inspection. 
Correct-by Date: 06/19/2023

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: Packaged food products such as sandwiches and salads were observed to be on display and offered for sale without proper 
labels. Labeling must include the name of food, date of packaging, name and contact information for the food establishment. It is 
recommended that ingredients be listed with special attention given to common food allergens. The operator has actioned proper labeling 
and will implement within 1 month. The use of date labeling was observed as a temporary measure - date of packaging should be used to 
encourage first in, first out rotation of food. 
(Repeat) Correct-by Date: 06/23/2023

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: One of the reach-in coolers was observed to be non-operational at the time of the inspection. All potentially hazardous food 
had been relocated to another operational cooler and this broken unit was not in use at the time of the inspection. Repair and ensure the 
unit is operational prior to use. 
Correct-by Date: 06/30/2023

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: The mechanical dishwasher and ice machine were still not operational. Do not use until these are repaired and in good 
working order. The operator is directed to notify the EHO regarding a timeline for repairing both pieces of equipment. 
(Repeat) 
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25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: The 2-compartment sink was observed to have been repaired at the time of the re-inspection.

32. Proper method of wash-rinse-sanitize used for manual dishwashing
 -  
Observation: Chlorine test strips and educational posters were provided to both pre- and post-screening locations. 

33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation: The mechanical dishwasher was not operational at the time of the re-inspection. Until such time as the mechanical 
dishwasher is repaired, manual dishwashing via the 2-compartment sink method is required. An educational poster was provided for this 
method at the time of the inspection. 
(Repeat) 

44. Other EHO observations
 -  
Observation: The drink flavour powders and associated storage container were not observed onsite at the time of the re-inspection. 

46. EHO closing comments
 -  
Observation: A re-inspection was conducted today. The items identified on the inspection report dated June 19, 2023 requiring immediate 
corrective action were observed to be corrected at the time. Several items require follow up by the operator and timelines for correcting 
these were discussed with the operator following the inspection. There were no immediate concerns noted at the time of the re-inspection.


