
Pelican Restaurant

P.O. Box 1288 , Fort Smith , NT X0E 0P0

Program: Food - Facility: Facility Based Food Operation
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2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Please ensure Food Establishment Permit is posted
Correct-by Date: 05/12/2023

10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation: Pre-heat buffet hot holding unit prior to stocking with food 

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Continue with scheduled repairs to floor covering by dishwasher 

37. Lighting adequate for food preparation/cleaning
 -  
Observation: Continue with scheduled replacement of lights in kitchen

46. EHO closing comments
 -  
Observation: Food establishments reopened on May 9 subsequent to six week closure for renovations 
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