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21. Supply of potable hot and cold running water under pressure
NWT Reg 097-2009 - FESR 20(1)(a) - Failure to ensure food establishment connected to or supplied with source of hot and cold drinking 
water in quantity and at pressure adequate to meet its needs 
Observation: During the inspection of the front store hand sink, it was noticed that there was no hot water supply available. Turning on the 
hot water tap did not produce any water, while the cold water tap seemed to be working fine. Ensure that hot running water is provided at 
this sink.
The operator mentioned that they are in the process of repairing this sink and are waiting for a plumbing replacement part to complete the 
repair.
Correct-by Date: 06/01/2024

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Ensure the front store hand sink works properly, as indicated in items 21 and 25.
Correct-by Date: 06/01/2024

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: During the inspection of the front store's hand sink, it was observed that there was a significant drainage issue. When the 
water was turned on, it resulted in a sudden spraying event causing water to gush out of the sink's drainage system, which includes a sump 
pump. Address this sink promptly to ensure its proper drainage integrity.
The operator mentioned that this issue will be addressed simultaneously with that from item 21.
Correct-by Date: 06/01/2024

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: Quaternary ammonium compounds (“quats” is the main sanitizing agent used. Quats test strips were provided by the EHO.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
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35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Clean the wall next to the slush machines.
Correct-by Date: 04/29/2024

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Repair the floor, where affected in the main store:
1) Front of the store at the coffee station,
2) Back of the store in front of the reach-in fridge, where eggs are sold.
Correct-by Date: 05/21/2024

37. Lighting adequate for food preparation/cleaning
 -  
Observation: Provide better lighting for the walk-in produce fridge. Current lighting is inadequate.

Correct-by Date: 09/01/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Cleaning tasks:
1) Apple storage rack: clean the spill residue on rack and on the floor, and clean the floor under the rack (corrected during inspection).
2) Coffee/slush station cabinets: clean the interior and exterior surfaces of the cabinets (corrected during inspection).
3) Cappuccino and slush machines: clean the front surfaces and drain pans of both machines (corrected during inspection).
4) Open display produce cooler: clean and disinfect all visible dirt and mould on the interior surfaces of this unit.
5) Reach-in freezer row: clean the inside of visibly dirty units (shelves), and clean the exterior front unit panels.
6) Product shelves: clean the main shelves that store chips and coffee cans, and also clean the front store product racks where snack 
foods/candy are stored.
7) Reach-in cooler (dairy): clean all inside surfaces where there is visible dirt and mould (corrected during inspection).
8) Water jug fill station: clean and disinfect all inside surfaces, including nozzle (ensure to rinse properly afterwards), and also clean the 
drain pan.
9) Value Added kitchen: clean the hand sink, and also clean the spill residue on the plastic packaging for takeout containers.
10) Walk-in freezer: clean the floor entrance (complete by 14 May 2024).
11) Walk-in fridge (produce): clean the floor surface under the shelves.

Additionally:

1) Repair your commercial/industrial floor cleaner (to facilitate floor cleaning)
2) Operator has received and will be installing storage hooks for mops, above the mop sink.

Correct-by Date: 05/07/2024
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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 dispenser ran out of supply inside the commercial kitchen

46. EHO closing comments
 -  
Observation: 
1. Single use item observed stored on the floor where it can be cross-contaminated in the kitchen (see attached picture)
2. Paper towel dispenser observed missing supply in the kitchen 
3. Non-food materials stored in the kitchen e,g ski-doo machine/bike. Operator says it temporary.
4. Pest control monitoring traps not observed 

Recommendation :
1. Ensure non-food materials are kept away from food prep areas.
2. Always stock paper towel dispenser when exhausted 
3.Keep single use items off the floor and store them on pallet or safe location 
4. Ensure pest are monitored with appropriate traps in place.
Correct-by Date: 11/20/2023
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