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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: As per NWT Reg 097-2009 - FESR 21(4) - Provide the following at the hand sinks for both bar and kitchen: clean, single-use 
disposable towels in a dispenser.
Correct-by Date: 01/30/2024

30. Appropriate two-compartment sink available and used for manual dishwashing
 -  
Observation: Tighten the loose faucet at the dish sink unit.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Cover the wall surface (bare plywood) at the bar counter. Ensure wall surface is tight and non-absorbent to facilitate cleaning.
Correct-by Date: 03/01/2024

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Men’s washroom:
1) Empty the garbage can (immediately) and ensure it is emptied as needed.
2) Cleaning the light switch panel (immediately), dirt and grime observed.
3) Seal off the two holes in the walls (one hole below the urinal, the other below the hand sink) with either a solid or vented covering.
4) Ensure the ceiling fan is operating properly (fan did not appear to work during the inspection), and properly secure the fan guard to the 
ceiling housing.
Correct-by Date: 03/15/2024
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-  
Observation: Women’s washroom:
1) Empty the garbage can (immediately) and ensure it is emptied as needed.
2) Seal off the hole in the wall (at the base of the toilets), with either a solid or vented covering.
3) Replace stained drop-ceiling tile, and investigate and resolve/eliminate the source(s) of moisture or water leak.
Correct-by Date: 03/15/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Kitchen cleaning and organization:
1) Clean the interior surfaces of the stove oven.
2) Clean the interior surfaces of the kitchen fridge and freezer.
3) Clean the door handles for the kitchen fridge and freezer.
4) Clean the interior bottom surfaces of the Habco beverage fridge at the bar, and also the exterior surfaces (glass door and front of unit).
5) While the establishment lacks a storage room, please ensure the followeing as much as possible: Store all equipment, materials and 
other items not associated with the operation of the food premises separately from areas where food is handled.
Correct-by Date: 02/02/2024

44. Other EHO observations
 -  
Observation: Additionally:
1) Cover the open/exposed electrical box on the wall above the hand sink.
2) Ensure to follow the manufacturer’s instructions and recommendations for cleaning, sanitizing, and maintaining the ice machine located in 
the kitchen.

46. EHO closing comments
 -  
Observation: Inspection occurred outside of the establishment’s hours of operation. No food preparation observed at time of inspection. 
Note: facility currently does not have a utility/janitorial closet or room, with mop sink and shelving and space for storing cleaning supplies 
and cleaning tools.


