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6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: Garlic mayo dip was not stored appropriately. Corrected during inspection.

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:  Provide an easily readable, accurate thermometer to measure the internal temperature of potentially hazardous foods;

21. Supply of potable hot and cold running water under pressure
 -  
Observation: Portable handwashing station in place for handwashing.

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: No food grade sanitizer available at the time of inspection.

46. EHO closing comments
 -  
Observation: Inspection was conducted today of the facility at the Trade Show. EHO discussed the concerns with the operator. 

Meat Hot Holding 62.8 C
C
C
C
C

C
C
C
C
C

Other C
C
C
C
C

C
C
C
C
C

C
C
C
C
C


