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2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Ensure to post Food Establishment Permit in a conspicuous location

6. Cold Holding and Storage of food below 4°C or 40°F
 -  
Observation: Reminder: Ensure not to overstock fridge to allow air circulation 

9. Food is cooked to a high enough safe internal temperature for the high risk food type
 -  
Observation: At time of inspection no cooking was occurring for the breakfast program

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:  Provide an easily readable, accurate thermometer indicating thermometer to verify storage temperatures;
Correct-by Date: 05/20/2023

13. Proper hand hygiene practice by food handlers
NWT Reg 097-2009 - FESR 36(1)(d) - Failure by food establishment worker to wash hands as often as necessary to prevent contamination 
of food 
Observation:  Operator/worker must wash hands as often as is necessary to prevent the contamination of food i.e. when changing tasks in 
the kitchen, when coming back from food delivery and every time single use disposable gloves are changed.

14. Acceptable personal hygiene and behaviour or practices
 -  
Observation: Reminder: ensure hair is contained and jewelry is removed during food preparation.
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19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
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: At time of inspection, 4 boxes containing 60 dozen eggs where placed on kitchen counter since April 19, 2023 due to lack of 
frigde space. An internal temperature of the eggs was observed to be 19.9C, due to time and temperature abuse the operator voluntarily 
discarded all eggs stored at room temperature.
Correct-by Date: 04/20/2023

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
NWT Reg 097-2009 - FESR 21(4) - Failure to ensure hand washing facility has things as required 
Observation:  Ensure hand sink used for hand washing are kept clear and accessible to facilitate proper hand hygiene. Food handler must 
wash their hands between different types of food handling activities. Provide paper towel in a dispenser at hand sink. 
Correct-by Date: 04/21/2023

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: TB Quat disinfectant used to sanitize food contact surfaces was observed to be expired in 2020. Operator discarded product. 
EHO advised operator that same  bleach solution used to sanitize dishware in the manual warewashing can be also used for the food 
contact surfaces i.e. countertops. Operator has test strips to verify concentration of bleach sanitizing solution.

30. Appropriate two-compartment sink available and used for manual dishwashing
 -  
Observation: Single use disposable dishware are being used to serve food for the breakfast program.


