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19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(a) - Failure to ensure food protected from contamination 
Observation:  Store food 15 cm off the floor to prevent contamination.  observed food not stored off- the floor in the walk - in cooler and in 
the dry food storage room.
Correct-by Date: 04/20/2023

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation:  Wet wiping cloths to be used in an acceptable sanitizing solution at all times; Wash, rinse and sanitize surfaces / equipment / 
utensils after each use or as often as necessary. The concentration of the bleach solution in the spray bottle was at 0 concentration at the 
time of the inspection.
Correct-by Date: 04/20/2023

40. General housekeeping and sanitation are satisfactory
 -  
Observation:  Maintain the premises in a clean and sanitary manner; Ensure food establishment has written procedures designed to ensure 
the safe and sanitary operation and maintenance of the food establishment, and that the procedures are implemented.  Observed foods 
particles on the floor in the food preparation area. 
Correct-by Date: 04/20/2023
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