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6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: The prep table fridge has been replaced with a new refrigerator.

46. EHO closing comments
 -  
Observation: All the recommendations of the previous inspections have been met.  The operator mentioned during the inspection that they 
want to change their operational style from food take out to dinning in. They were advised that the will need a washroom which is accessible 
to the public.
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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:  Do not store any hazardous foods in the unit until it is able to maintain hazardous food at 4°C (40°F) or less. Observed that 
the temperature of  Prep table fridge was at 9.4C. All potentially hazardous food were removed from the fridge and stored at 4C or less 
during the inspection.
Correct-by Date: 05/30/2023

9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  
Observation: No active food preparation at the time of the inspection

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
NWT Reg 097-2009 - FESR 24(a) - Failure to ensure refrigeration and hot holding equipment are of type and capacity adequate to meet 
needs of food establishment 
Observation: The hot holding unit for pizza was at 56C.

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: All the cold holding units should have temperature indicating thermometers. Provide an easily readable, accurate thermometer 
indicating thermometer to verify storage temperatures;

40. General housekeeping and sanitation are satisfactory
 -  
Observation: During rush hours please assign some body to do routine cleaning in the food preparation area.

46. EHO closing comments
 -  
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