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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: Apply for your annual food permit
Correct-by Date: 05/03/2024

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
NWT Reg 097-2009 - FESR 10(3) - Failure to post food establishment permit or copy in conspicuous or authorized location 
Observation: Post a valid food permit in conspicuous location.
Correct-by Date: 05/15/2024

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: No dedicated hand washing sink observed.  Operator/worker must wash hands as often as is necessary to prevent the 
contamination of food. Dedicate one of the three compartments sink for hand washing. 
Correct-by Date: 04/29/2024

15. Certified Food Handler in Supervisory Role
NWT Reg 097-2009 - FESR 37(4) - Failure to ensure in food establishment, during its hours of operation, presence of operator or food 
establishment worker who has completed acceptable food safety program 
Observation:  Operator/worker must provide proof of successful completion of an acceptable food safety program.
Correct-by Date: 06/29/2024

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation: Ensure slushing machine is sanitized after cleaning.
Correct-by Date: 04/29/2024
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35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Few tiles needs replacement.Ensure floors or floor coverings are kept clean and in good repair;
Correct-by Date: 12/29/2024

46. EHO closing comments
 -  
Observation: Ensure the floor of your facility is clean and maitained in sanitary conditions at all times.
Ensure light has covers at the back.


