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46. EHO closing comments
 -  
Observation: A follow up inspection was conducted today to ensure corrective action required on inspection report dated Feb 20, 2024 have 
been taken. All violations listed is confirmed by Jr-EHO-AF as corrected with no immedaite concern. Items marked as N/A were not 
inspected this time as they were in complaince at the end oof the routine inspection.
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6. Cold Holding and Storage of food below 4°C or 40°F
NWT Reg 097-2009 - FESR 24(b) - Failure to ensure refrigeration and hot holding equipment are capable of maintaining required 
temperatures 
Observation:  The temperature for prep cooler(For holding cut vegetables on counter top) was measured between 8-11 degrees. Keep 
potentially hazardous foods at an internal temperature of 4°C (40°F) or less;. The temperature measured is not adequate to hold cut 
vegetable in the prep cooler. The operator wasn't able to adjust the temperature either. The operator was directed to move the freshly cut 
vegetables into a different refrigerator (measured at 1.8 degrees)  and was made aware not not use prep cooler until it fixed. EHO will follow 
up after corrective action is taken before it can be used.

Correct-by Date: 02/29/2020

8. Proper Food Cooling Method Used - 60°C (140°F) to 20°C (68°F) within 2 hours and 20°C (68°F) to 4°C (40°F) within 4 hours
 -  
Observation: Cooked rice, washed and to be refrigerated and used for preparation of fried rice was probed at 45 degrees. The operator 
mentioned rice has be left at room temperature close to an hour. Recommendations were made to the operator to use safe cooling methods 
be portioning out rice into smaller portion before storing in the refrigerator

18. Separate raw foods from ready-to-eat foods during storage and handling
 -  
Observation:  Raw meat was place on top of fresh cut vegetable in the walk in cooler. Store raw foods separate and below cooked / 
ready-to-eat foods. The operator was directed to put raw meat on the bottom shelf. This was corrected during inspection.
Correct-by Date: 02/20/2024

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:  Several food items stored in the refrigerator was left uncovered. Containers of corn starch were left uncovered, open to air for 
possible  contamination. All food items stored in the facility must be covered to prevent cross contamination. Ensure all food is protected 
from and free from contamination and adulteration, and is fit for human consumption. The operator was directed to cover food items.  This 
was corrected during the inspection.  Corn starch were scooped directly from the stock. Recommendations  were made to the operator to 
portion out corn starch into smaller portion for use. 
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was corrected during the inspection.  Corn starch were scooped directly from the stock. Recommendations  were made to the operator to 
portion out corn starch into smaller portion for use. 
Correct-by Date: 02/20/2024

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  Cleaning required around, under, and behind kitchen equipment, counters and baseboards in the storage area. Food residues 
can attract pest if not cleaned. 
Correct-by Date: 02/29/2024

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: No sign of pest activities were observed during inspection. The operator is not aware of any pest integrated management 
system (IPM)in place. The operator will follow up with management on IPM. EHO will review this during the follow up inspection.

44. Other EHO observations
 -  
Observation: Concentration of  bleach sanitizers used were measured above 200 ppm. EHO provided education on why sanitizing solution 
should be at 100ppm and provided guidance on it preparation. “ Poster on how to make bleach solution was made available to the operator. 
Correct-by Date: 02/20/2024

46. EHO closing comments
 -  
Observation: A routine inspection of was completed today. Inspections findings were outlined to the operator. Corrective action required 
during the inspection were taken with a follow up required. Prep cooler was tagged not in use and the operator is aware it cant be used until 
it fixed and inspected.
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