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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Permit expires in April 27,2024.Renew your food permit to avoid late renewal charges with immediate effect.

6. Cold Holding and Storage of food below 4°C or 40°F
NWT Reg 097-2009 - FESR 24(b) - Failure to ensure refrigeration and hot holding equipment are capable of maintaining required 
temperatures 
Observation:  Adjust or repair the refrigeration unit immediately;
Correct-by Date: 04/29/2024

7. Frozen Food Holding and Storage below -18°C or 0°F
NWT Reg 097-2009 - FESR 24(b) - Failure to ensure refrigeration and hot holding equipment are capable of maintaining required 
temperatures 
Observation: The temperature measurements of some freezers were between -7 and -10 degrees at the time of inspection due to 
malfunction of equipment. Adjust or repair the freezer immediately;
Correct-by Date: 04/29/2024

12. Use and Availability of Thermometers to check and monitor food safety temperatures
NWT Reg 097-2009 - FESR  24(c) - Failure to ensure refrigeration and hot holding equipment equipped with accurate thermometer 
Observation: Walk-in coolers and display coolers/freezer observed missing monitoring thermometer. Provide an easily readable, accurate 
thermometer indicating thermometer to verify storage temperatures;
Correct-by Date: 04/29/2024

14. Acceptable personal hygiene and behaviour or practices
NWT Reg 097-2009 - FESR 36(1)(f) - Failure by food establishment worker to refrain from behaviour or practice that may result in 
contamination of food 
Observation: Food handler touching phone with gloved hand while preparing fruit salad. Lighter and cigarette pack close by, and singing 
while preparing food. This behaviour has potential to cause cross-contamination of ready to eat food. Operator/worker must refrain from 
behaviours or practices that may result in the contamination of food.
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while preparing food. This behaviour has potential to cause cross-contamination of ready to eat food. Operator/worker must refrain from 
behaviours or practices that may result in the contamination of food.
Correct-by Date: 04/25/2024

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
NWT Reg 097-2009 - FESR 21(4) - Failure to ensure hand washing facility has things as required 
Observation: The hand sink has no hot/cold running water and was obstructed with garbage bin.  Provide hot and cold running water for 
hand washing in food preparation area; Ensure it is always un-obstructed.
Correct-by Date: 04/25/2024

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: The ceillings are the back store observed removed from few locations. The tiles of the floors observed grossly in a state of 
disrepair. Ensure the ceillings are covered, and the floor tiles replace or repair
Correct-by Date: 12/25/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: The store floor at the front and back sides, underneath the coolers and the janitorial to the receiving back door observed with 
dust and debris. Maintain the premises in a clean and sanitary manner;
Correct-by Date: 04/29/2024

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
NWT Reg 097-2009 - FESR 26(1)(b) - Failure to ensure food establishment free of conditions that lead to harbouring or breeding of pests 
Observation:  The backdoor observed with gap capable of allowing pest into the facility.Provide tightly sealed entrances and/or screened 
entrances to prevent the entry of insects, birds, rodents, and other pests;

46. EHO closing comments
 -  
Observation: This was a routine inspection. 
1. Ensure the three compartment sinks are label wash, rinse and sanitize.
2. Ensure foods are stored above the floors at all times in walk-in coolers/freezers.


