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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
NWT Reg 097-2009 - FESR 7 - A person shall not operate a food establishment unless he or she holds a valid food establishment permit. 
Observation: Expired food permit observed. Renew your food establishment permit with immediate effect 

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 a valid permit as required 
Correct-by Date: 04/12/2024

9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  
Observation: Operator has a probe thermometer which he uses to probe potentially hazardous food. Cook food-mixtures containing poultry, 
egg, meat, fish or other potentially hazardous food at 74°C (165°F) for at least 15 seconds.

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:  Operator/worker must provide proof of successful completion of an acceptable food safety program.
Correct-by Date: 05/09/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation:  All cans, containers or wrappings of food must be clearly and properly labelled;
Correct-by Date: 04/09/2024

37. Lighting adequate for food preparation/cleaning
 -  
Observation: Light bulbs in food prep areas in the kichen observed missing shattered proof (cover) Provide all light fixtures with protective 
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-  
Observation: Light bulbs in food prep areas in the kichen observed missing shattered proof (cover) Provide all light fixtures with protective 
covers or non-shatter bulbs
(Repeat) Correct-by Date: 05/09/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: 1). Exhaust fans inside walk-in coolers observed with accumulated dust.
2). Canopy/hood vent observed with accumulated grease and oil
3). Under the cooking range, deep fryer and oven observed with accumulated debris, oil and grease.

Clean all the above mentioned areas. Maintain the premises in a clean and sanitary manner;
(Repeat) Correct-by Date: 05/09/2024

45. Other EHO observations
 -  
Observation: 1. Walk in Freezer no 3 and the ice maker machine observed non-functionaLRepair or replace the equipment


