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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: The operator has a  food establishment permit renewal application in process. 

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 renewed food establishment permit in a conspicuous location for public view. 

15. Certified Food Handler in Supervisory Role
 -  
Observation: Food safety training certification wasn't readily available for review.  Operator/worker must provide proof of successful 
completion of an acceptable food safety program.

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation:  Some food items stored in the walk -in cooler and stored at room temperature were observed uncovered. The operator was 
directed to cover all food in storage. The operator took corrective action by covering all food items in storage during the inspection

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation:  Food items were stored directly on the floor in the walk in cooler and walk in freezer. Ensure all food is protected from and free 
from contamination and adulteration, and is fit for human consumption by keeping  food items at least 6 inches off the floor.

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Paper towel dispenser not operational at the time of inspection. Install a manual  single use paper towel dispenser.
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41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: No evidence of pest infestation at the time of inspection. Recommedation were  made to the operator to get an Intergreted 
Pest Management System in  place. 

44. Other EHO observations
 -  
Observation: Improper thawing method was in used during the inpsection. Buttered frozen chicken was left at room temperature to thaw. 
The measured temperatire was at 4.6 degrees celius. The operator was directed to use safe thawing method by thawing frozen chicken in 
the Walk in cooler. 

46. EHO closing comments
 -  
Observation: A routine inspection was conducted at this facility today. All inspection findings were discussed with the operator with no 
immediate concern.


