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6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation:  Prep Cooler used for holding cut vegetables was measured at 16.6 degrees. Keep potentially hazardous foods at an internal 
temperature of 4°C (40°F) or less. The operator voluntarily discarded the vegetables. Prep cooler is not working but being used to hold cut 
vegetables. The operator was advised to discontinue the use of the prep cooler if it out of order and not able to hold the required 
temperature. 

12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation:  Make probe thermometer readily available to check internal food temperatures.
Correct-by Date: 04/22/2024

18. Separate raw foods from ready-to-eat foods during storage and handling
NWT Reg 097-2009 - FESR 20(1)(C) - Failure to ensure food establishment has adequate storage facilities to safely store food and 
non-food items 
Observation: Raw beef was stored on upper shelve on top of other perishable food items. The operator was directed to store raw foods 
separate and below cooked / ready-to-eat foods. This was corrected during the inspection. 
Correct-by Date: 03/20/2024

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:  Containers of flour, corn starch were left left in bulk quantities uncovered and stored in a location that directely exposed to 
disrepaired ceiling. Dry food items must be stored and covered in a manner to prevent contamination;

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: The handwashing area, including the sink, counter surfcaces and walls were in disreapir.The soap dispenser which is a high 
touch area appeared unclean. The operator was directed to keep the handwashing area stocked, clean and in good repair.
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touch area appeared unclean. The operator was directed to keep the handwashing area stocked, clean and in good repair.

23. Proper use and storage of clean utensils
 -  
Observation:  Utensils were stored directly on the floor. Store utensils in manner preventing contamination and to facilitate easy cleaning of 
the floors. The operator was directed to move utensils from the floor and store in a manner that prevent contamination 
Correct-by Date: 03/20/2024

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
NWT Reg 097-2009 - FESR 19 - Failure to ensure food establishment maintained in good repair 
Observation:  Equipment such as blenders, microwave and general surface of other equipment used in the facility was observed unclean. 
Ensure all non-food contact surfaces are clean and maintained in good repair.
Correct-by Date: 04/22/2024

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: The ventilation system used in the kitchen was in disrepair. It had grease dripping of the ventilation system. Oven and deep 
fryers used had grease stucked on the sides of the exterior surfaces.  This observation create concern for fire hazards. The Operator was 
directed to call in professional cleaners to clean the ventilation system

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.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  Some part of the ceiling were observed in disrepair. Ensure ceilings are kept clean and in good repair.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  The kitchen floor had stains all over. Ensure floors or floor coverings are kept clean and in good repair. 

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  Ensure ceilings are kept clean and in good repair;

38. Mechanical ventilation operable where required
 -  
Observation:  Ventilation system requires thorough cleaning.

40. General housekeeping and sanitation are satisfactory
 -  
Observation:  The general housekeeping of the facility was unsatisfactory. The operator was advised to ensure food establishment has 
written procedures designed to ensure the safe and sanitary operation and maintenance of the food establishment, and that the procedures 
are implemented.

40. General housekeeping and sanitation are satisfactory
 -



Observation:  Maintain the premises in a clean and sanitary manner;

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Used boxes were used as covering on some part of the floor and others stored in a manner that prevent effective cleaning and 
sanitation of the floors. The operator was directed to move all boxes off the floor

40. General housekeeping and sanitation are satisfactory
 -  
Observation:  Used boxes meant for the garbage was observed stored closed to food items in a manner that creates concern for 
contamination. Containers of food items were left open with direct contact to used boxes. Store all equipment, materials and other items not 
associated with the operation of the food in a manner that does not contaminate food or food preparation areas.

44. Other EHO observations
 -  
Observation: There was evidence of excessive dust and moulds around the fan and ceiling in the walkin cooler. The operator was directed 
to call in professional to come clean it up.

46. EHO closing comments
 -  
Observation: A routine inspection was conducted today. The general houskeeping of the facility is unsatisfactory with professional cleaning 
required in some areas of the kitchen. All findings and corrective action required have been outlined to the operator for corrective action.


