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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: Permit not posted at the time of inspection. 
Correct-by Date: 01/18/2024

6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: Both salad bars were not covered and the temperature wass recorded at 9 degree Celsius with infrared thermometer for 3 
door cooler and at 6 degree Celsius Beverage-Air cooler. 

9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  
Observation: Probe thermometer not available at the time of inspection to ensure the internal temperature of the cooked food. 
Correct-by Date: 01/18/2024

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
NWT Reg 097-2009 - FESR 33(2)(a) - Failure to ensure potentially hazardous food is stored, displayed and transported at temperature not 
greater than 4°C, or equal to or greater than 60°C 
Observation:  Ensure food is held above 60°C (140°F) after cooking / rapid re-heating.This is a critical violation. 
Correct-by Date: 01/18/2024

12. Use and Availability of Thermometers to check and monitor food safety temperatures
NWT Reg 097-2009 - FESR  24(c) - Failure to ensure refrigeration and hot holding equipment equipped with accurate thermometer 
Observation:  Use the provided thermometer to check storage and internal food temperatures;
(Repeat) Correct-by Date: 01/18/2024

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 
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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:  This is a critical violation. Operator/worker must wash hands as often as is necessary to prevent the contamination of food. It 
was observed during the inspection that staff did not do poper hand washing in between two different tasks. 
Correct-by Date: 01/18/2024

14. Acceptable personal hygiene and behaviour or practices
NWT Reg 097-2009 - FESR 36(1)(b) - Failure by food establishment worker to exhibit cleanliness and good personal hygiene 
Observation:  Operator/worker must refrain from behaviours or practices that may result in the contamination of food.
Correct-by Date: 01/18/2024

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:  Operators must ensure that at least one operator or food establishment worker who has completed an acceptable food safety 
program is present in the food establishment during its hours of operation;
Correct-by Date: 02/18/2024

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:  All cans, containers or wrappings of food must be clearly and properly labelled;  Displayed food must be enclosed or covered 
in a manner to prevent contamination; 
Correct-by Date: 01/18/2024

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation:  Ensure hand sink(s) used for hand washing are kept clear and accessible to facilitate proper hand hygiene.
Correct-by Date: 01/18/2024

28. Use of Approved Food Grade products for food contact surface sanitization
NWT Reg 097-2009 - FESR 38 - Failure to ensure food contact surfaces, equipment and utensils maintained in good repair and clean and 
sanitary condition 
Observation:  Ensure that the equipment or utensils are sprayed or rinsed with a chemical solution of an acceptable concentration.No food 
grade sanitizer available during the inspection. Staff not knowlegeable about food grade sanitizer. Education provided to the staff. Chlorine 
(bleach) sanitizer test strips provided to the staff to be able to verify the strength of the sanitizing solution. 
(Repeat) Correct-by Date: 01/18/2024

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation:  Keep cloths clean, in good repair, and restricted to a single task; Ensure instructions for cleaning food processing equipment 
are posted in an accessible place.  Wash, rinse and sanitize surfaces / equipment / utensils after each use or as often as necessary;  Wet 
wiping cloths to be used in an acceptable sanitizing solution at all times; 
Correct-by Date: 01/18/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation:  Maintain the premises in a clean and sanitary manner;
Correct-by Date: 01/18/2024



44. Other EHO observations
 -  
Observation: At the time of the inspection, it was observed that the hot holding unit was not at appropriate temperature. Hot held foods were 
recorded at below 60 degree Celsius with a calibrated probe thermometer such as rice at 46 degree Celsius, veggies at 38 degree Celsius. 
Food discarded during inspection. 

45. Other EHO observations
 -  
Observation: During inspection it was observed that cold held foods were stored at room temperature and uncovered. Probe thermometer 
(calibrated)recorded temperature of beef and chicken samosa at 8 degree Celsius, sliced onions at 7 degree Celsius, tabbouleh at 9 degree 
Celsius. Food was discarded during the inspection. Food items not labelled with name and date of preparation. High heat dishwasher is 
being used and the temperature recorded with dish temp was 75.6 degree Celsius. Temperature at gauge was recorded at 183 degree 
Farenhiet. 

46. EHO closing comments
 -  
Observation: Inspection was conducted today at the facility and the concerns were discussed with the staff and owner over phone.
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12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Probe thermometer not available during the inspection.  Provide an easily readable, accurate thermometer to measure the 
internal temperature of potentially hazardous foods;

15. Certified Food Handler in Supervisory Role
 -  
Observation: Owner have a food safety certificate and will be available at the facility until a staff is food safety certified for operations. 

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Foods must be labelled with the name and date of preparation. Education provided. 

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Handwashing station is accessible and no obstruction/restriction was observed during the inspection. 

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: Bleach will be used as a food grade sanitizer. 

44. Other EHO observations
 -  
Observation: During the follow up inspection today at the facility, it was observed that the probe thermometer was not available. Owner is 
going to buy a probe thermometer and inform EHO. Education provided about how to use, maintain, clean and sanitize the probe 
thermometer. 
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45. Other EHO observations
 -  
Observation: No hot holding, no food hygiene practices and hand hygiene practices were observed during the inspection as no food 
handling in action due to voluntarily closure of the facility. Education is provided and concerns discussed with the owner. 

46. EHO closing comments
 -  
Observation: Follow up inspection was conducted today at the facility and the concerns were discussed in person with the owner/operator. A 
staff will be trained immediately on food safety.
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