
Lil Ava's Pizza & Pasta

Box 2082 Inuvik   X0E 0T0

Program: Food - Facility: Facility Based Food Operation

12/Dec/2023

George Abraham

Owner Public Health Officer

Angela Fiadjoe

01/12/2024
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19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: EHO observed food items in the walkin cooler, walkin freezer and dry storage area pack on the floor. Recomendations were 
made to operator to get a pallet to store food items to prevent potential contamination
Correct-by Date: 01/30/2024

46. EHO closing comments
 -  
Observation: A follow up inspection was conducted today at this facility. All inspection findings were discussed with the 
operator.Recommendations were made to operator to provide hairnets or caps for food handlers and ensure they wear it at all times.
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Lil Ava's Pizza & Pasta

Box 2082 Inuvik   X0E 0T0

Program: Food - Facility: Facility Based Food Operation

24/Nov/2023

Abraham George

Owner Public Health Officer

Lucky Giroh

12/18/2023
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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: This is a new facility that has submitted application for a food permit

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Food permit must be posted in a conspicuous location for the public to see.

6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: All coolers maintained the required temperature at the time of inspection.

7. Frozen Food Holding and Storage below -18°C or 0°F
 -  
Observation: All freezers observed with the required temperature

9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  
Observation: This is a pre-operational inspection no food processing observed at the time of inspection.

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation: The hot holding unit observed functional at the time of inspection

12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Operator have monitoring thermometer at the time of inspection.
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-  
Observation: Operator have monitoring thermometer at the time of inspection.

14. Acceptable personal hygiene and behaviour or practices
 -  
Observation: A dedicated hand washing station observed. operator advised to activate the second hand washing station close to the grill 
and ensure the required supplies are available at the location

15. Certified Food Handler in Supervisory Role
 -  
Observation: All proposed food handlers have their valid food safety certicates.

16. Food handler(s) are free from infectious disease 
 -  
Observation: No food handlers show any signs or history of infectious agents at the time of inspection.

46. EHO closing comments
 -  
Observation: Operator or owner must get an approval for donair from environmental health before offering it to the public


