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6. Cold Holding and Storage of food below 4°C or 40°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: Several items in the cold holding units were probed. Foods that measured internal temperatures above 4C were discarded by 
the food handler. Ensure potentially hazardous foods are stored so their internal temperature is 4°C (40°F) or less.
Correct-by Date: 02/01/2024

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: Ensure proper cooling methods are used and internal temperatures are checked accordingly.

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Labeling including date of preparation is recommended for prepared foods.

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: The hand sink was observed to have a draining issue. It was explained to the officer that a plumber is waiting for a part to 
come in to complete the repair. If the sink becomes non-operational and is unable to drain, the establishment must close until it is in good 
repair as this is the only hand sink in the food handling area. 

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation: Food storage containers were observed to be a combination of food grade and non-food grade material. All non-food grade 
storage containers must be removed from the establishment or provided with food grade liners if being used to store food.

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
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25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Unfinished building materials were observed throughout the service counter and food handling area. These surfaces are 
porous and in some areas in disrepair. Remove old ceiling paper around the door frame of the cook line and finish surfaces so that they are 
smooth, non-porous and easily cleanable. The operator must follow up with the officer to provide an action plan regarding corrective action. 
Correct-by Date: 02/07/2024

33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation: The mechanical dishwasher was not functioning. Manual dishwashing procedures must be carried out until the mechanical 
dishwasher is replaced or repaired and is in good working order.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: See details of item 25.

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Cleaning of hard to reach areas is needed. 

44. Other EHO observations
 -  
Observation: A hole in the ground in the basement was observed. This is a safety hazard. It is recommended that this hole be covered or 
cordoned off to avoid injury.

45. Other EHO observations
 -  
Observation: Open canned foods were observed in the reach-in cooler. These items were discarded and the food handlers were directed to 
store canned contents in food grade containers after opening. Mayonaise products and pickled peppers were observed to be stored at room 
temperature - product label directions stated "refrigerate after opening". These items were discarded. Opened packaged foods must be 
stored according to their labels instructions. 

46. EHO closing comments
 -  
Observation: A routine inspection and follow up were conducted today. The officer discussed the requirement of food safety training with the 
staff onsite at the time of the inspection. The operator is not currently in Yellowknife and is directed to follow up with the officer regarding 
corrective actions outlined in this report. A follow up inspection will be conducted to verify corrective actions taken.


