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4. Minimal Food Preparation or Only Low-Risk Pre-Packaged Food Vending
 -  
Observation: Value-added section: no food preparation observed at time of inspection. Currently no value-added produce preparation 
occuring at this establishment.

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: Observed a large (brown paper packaged) bag of “golden yellow sugar” stored directly on the floor in the back storage area of 
the store. Always store food 15 cm off the floor to prevent potential contamination and adulteration of food products.
Correct-by Date: 11/28/2023

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Value-added produce section not currently used as intended at this establishment. As such, available hand sink in this section 
is currently not being used.

30. Appropriate two-compartment sink available and used for manual dishwashing
 -  
Observation: 2-compartment sink is available in the value-added/produce preparation section, but currently not used for its intended 
purpose.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Staff washroom: repair and re-surface the hole in the wall around the staff washroom toilet “water closet hose” that goes into 
the wall. Observed that the hole is currently plugged with what appeared to be paper towel or toilet paper. Ensure that the repaired and 
re-surfaced area is readily cleanable and non-absorbent.
Correct-by Date: 12/28/2023
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36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Ceiling fan in staff washroom was noted as inoperable, and must be repaired.
Correct-by Date: 12/28/2023

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Ensure to provide staff washroom with liquid soap in a dispenser; a liquid hand soap dispenser was provided during the 
inspection. Note: a wall-mounted liquid hand soap dispenser is present, but operator is attempting to procure compatible soap refills for this 
dispenser.
Correct-by Date: 11/28/2023

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Staff washroom: 1) Re-varnish the wood trim on the panelling around the sink countertop, to ensure this surface is cleanable 
and non-absorbent. 2) Recommended: re-do the caulking around the edges of the sink, in order to protect the countertop from water 
damage.
Correct-by Date: 12/15/2023

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Mop sink room: refer to previous Environmental Health inspection reports (2019-2022) for adequate remediation of this room. 
You must ensure that the food establishment has sufficient facilities, equipment and utensils necessary to operate and maintain the 
premises in a clean and sanitary manner.
(Repeat) Correct-by Date: 02/29/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Cleaning tasks: 1) Walk-in cooler: clean food debris on floor, especially on the left-hand side. 2) Canned foods: some cans 
require dusting. 3) Store shelves: clean the shelves where chips, and peanut butter jars are stored. 4) Pepsi cooler, Coca Cola cooler: clean 
the fan guards; also clean and disinfect the inside surfaces, including the shelves (dirt and mould observed). 6) Floor surface under reach-in 
coolers: throughly clean this surface (significantly debris and items observed). 7) Front store product shelves: clean the shelves (especially 
bottom sections) where chocolate bars, beef jerky, are stored.
Correct-by Date: 12/01/2023

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: Warehouse (food storage): gap under the rolling door appears to have been adequately sealed, and door knob on the main 
door (which had created a hole) was replaced. At all times, you must provide tightly sealed entrances and/or screened entrances to prevent 
the entry of insects, birds, rodents, and other pests;

46. EHO closing comments
 -  
Observation: Recommended: 1) Warehouse: replace the missing door handle that leads to the secondary space. 2) Store receiving bay 
door: add a door handle on the outside part of the door.
Additionally: the ice cream chest freezers (front store area) are starting to show build-up of frost. These freezers will eventually require 
defrosting and cleaning of the inside surfaces.




