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2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
NWT Reg 097-2009 - FESR 10(3) - Failure to post food establishment permit or copy in conspicuous or authorized location 
Observation: Ensure food establishment permit is in good standing. If food establishment permit is expired, then apply for renewal and post 
in a conspicuous location once received. 
Correct-by Date: 08/11/2023

15. Certified Food Handler in Supervisory Role
 -  
Observation: The primary and sole food handler's food safety training certificate will be expiring August 11. Renewal has been actioned.
Correct-by Date: 08/21/2023

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation:  Provide an adequate supply of liquid soap in a dispenser at hand sink(s) in food handling area(s); it is recommended that the 
hand sanitizer dispenser be removed/relocated away from the hand sink.
Correct-by Date: 08/14/2023

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Flooring in the walk-in cooler has a build-up of rust; repair, refinish or replace flooring so that it is smooth, easily cleanable and 
non-porous. Provide a temporary floor covering that is smooth, easily cleanable and non-porous until a permanent flooring solution is 
installed. 

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Clean and disinfect fixtures and surfaces in the washroom.
Correct-by Date: 08/10/2023
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Correct-by Date: 08/10/2023

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: Evidence of pests (droppings in the washroom) was observed - the operator was directed to wet clean and disinfect the 
identified area and seal any holes as needed. The operator uses a pest management company with annual verification by the contractor. It 
is recommended that the operator increase the frequency of self-monitoring or increase the frequency of monitoring by the contractor. It is 
also recommended that the operator increase the number of pest control devices around the entrances to the building and the door between 
the garage and processing room. 

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: Replace/install weather stripping at all entrances, at the overhead door and at the door between the garage and processing 
room.
Correct-by Date: 09/09/2023

43. Failure to maintain sanitary construction and maintenance / Food Protection / Observation of Health Hazards
 -  
Observation: Negative statement - this item was in compliance at the time of the inspection. 

46. EHO closing comments
 -  
Observation: A routine inspection of this fish processing establishment was conducted today. Active fish processing was not being carried at 
the time of the inspection.


