
North Mart Inuvik

P.O. Box 1620 , Inuvik , NT X0E 0T0

Program: Food - Facility: Facility Based Food Operation

31/May/2023
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Store manager Environmental Health Officer

Vanessa Agira
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13. Proper hand hygiene practice by food handlers
NWT Reg 097-2009 - FESR 36(1)(d) - Failure by food establishment worker to wash hands as often as necessary to prevent contamination 
of food 
Observation:  Operator/worker must wash hands as often as is necessary to prevent the contamination of food. Supervisor reminded 
employees to wash hands at time of inspection.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  Sections of flooring throughout the store were observed to be deteriorating. Ensure floors are smooth, non-absorbent and 
easily cleanable.
Correct-by Date: 07/25/2023

37. Lighting adequate for food preparation/cleaning
 -  
Observation: Lighting in garbage room is inadequate. Provide more lighting in room to allow for better cleaning.
Correct-by Date: 06/12/2023

39. Adequate garbage and liquid waste management
 -  
Observation: Lighting in the garage room has been replaced.

39. Adequate garbage and liquid waste management
 -  
Observation:  Floor has been cleaned and sanitized. Ensure to clean and sanitize floor regularly.
Correct-by Date: 05/29/2023
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North Mart Inuvik

P.O. Box 1620 , Inuvik , NT X0E 0T0

Program: Food - Facility: Facility Based Food Operation
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13. Proper hand hygiene practice by food handlers
NWT Reg 097-2009 - FESR 36(1)(d) - Failure by food establishment worker to wash hands as often as necessary to prevent contamination 
of food 
Observation:  Operator/worker must wash hands as often as is necessary to prevent the contamination of food. Supervisor reminded 
employees to wash hands at time of inspection.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  Sections of flooring throughout the store were observed to be deteriorating. Ensure floors are smooth, non-absorbent and 
easily cleanable.
Correct-by Date: 07/25/2023

37. Lighting adequate for food preparation/cleaning
 -  
Observation: Lighting in garbage room is inadequate. Provide more lighting in room to allow for better cleaning.
Correct-by Date: 06/12/2023

39. Adequate garbage and liquid waste management
 -  
Observation:  Liquid waste was observed leaking all over garbage room floor. Remove liquid waste as necessary to maintain sanitary 
conditions;
Correct-by Date: 05/29/2023
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