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10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
NWT Reg 097-2009 - FESR 24(b) - Failure to ensure refrigeration and hot holding equipment are capable of maintaining required 
temperatures 
Observation: Please ensure the hot holding equipment is adjusted to ensue product is kept at 60C or hotter.  
Correct-by Date: 02/13/2024

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Dishwashoing sink taps on dishwashing sinks in the meat depertment are leaking.  Please remove the dirty rags and repair.  
Correct-by Date: 03/13/2024

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: One of the cabinet doors in the back deli food prep area has come off the hinge.  Please repair.  
Correct-by Date: 03/13/2024

46. EHO closing comments
 -  
Observation: Conducted routine inspection with Store Manager Darrell.  In gemeral, facility was clean and well maintained. Please ensure 
the hot holding unit in the deli is adjusted to 60C or hotter.  Ensue the taps in the meat department are repaired and the door hinges in the 
deli food prep area are repaired.  
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