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Program: Food - Facility: Facility Based Food Operation
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Store Manager Public Health Officer
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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:  Provide dedicated hand sink(s) in a convenient location in food handling area(s);

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation:  Maintain cutting boards, blocks, tables in a clean and sanitary manner

28. Use of Approved Food Grade products for food contact surface sanitization
NWT Reg 097-2009 - FESR 38 - Failure to ensure food contact surfaces, equipment and utensils maintained in good repair and clean and 
sanitary condition 
Observation:  Ensure that the equipment or utensils are sprayed or rinsed with a chemical solution of an acceptable concentration. 
Education provided to the store manager/operator about food grade sanitizer.

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation:  Wash, rinse and sanitize surfaces / equipment / utensils after each use or as often as necessary;

32. Proper method of wash-rinse-sanitize used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(6) - Failure to ensure equipment or utensils that are sanitized are sanitized as prescribed 
Observation:  Ensure manual dishwashing includes the three steps: wash, rinse and sanitize;

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation:  Provide tightly sealed entrances and/or screened entrances to prevent the entry of insects, birds, rodents, and other pests. 
Receiving door have broken seal at the bottom. Ensure to repair or replace it. 
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46. EHO closing comments
 -  
Observation: Routine inspection was conducted today at the facility and the concerns are discussed with store manager/operator.


