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Program: Food - Facility: Facility Based Food Operation

30/May/2023

Carmen Van Vliet

Store owner Environmental Health Officer

Vanessa Agira

08/31/2023
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NT-13595
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22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation:  Paper towel dispenser at front hand wash sink has been replaced . Reminder: ensure employees utilize one compartment 
sink at back as a hand wash sink and 2 compartment sink for ware washing since dishwasher is not in operation.
Correct-by Date: 05/25/2023

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Temporary backsplash (foil) is being used for breakfast prep area while awaiting permanent backsplash to be installed. Ensure 
to replace foil daily as it not easily cleanable and to avoid accumulation of grease and food debris

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Back cooler was observed to be cleaned
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Newsstand
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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Operator renewed permit at time of inspection

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation: Reminder: reject any foods that are not properly labelled from other sources.

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Repair paper towel dispenser at front hand wash sink. Ensure employees utilize one compartment sink at back as a hand 
wash sink and 2 compartment sink for ware washing since dishwasher is not in operation.
Correct-by Date: 05/25/2023

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Temporary backsplash (foil) is being used for breakfast prep area while awaiting permanent backsplash to be installed. Ensure 
to replace foil daily as it not easily cleanable and to avoid accumulation of grease and food debris

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Back cooler was observed to have food debris. Clean fridge regularly.
Correct-by Date: 05/22/2023

30. Appropriate two-compartment sink available and used for manual dishwashing
 -  
Observation: Reminder: utilize 2 compartment sink for ware washing equipment/ utensils used to prepare food.
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Observation: Reminder: utilize 2 compartment sink for ware washing equipment/ utensils used to prepare food.
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