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10. Hot Holding of high risk food to a safe internal temperature of 60°C (140°F)
 -  
Observation: Violation corrected. Hot holding unit measured at 64

32. Proper method of wash-rinse-sanitize used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(4) - Failure to ensure equipment and utensils are washed, rinsed and sanitized 
Observation: The quat sanitizing solution prepared had 0 ppm. Operator was requested to correct this with immediate effect. Ensure clean 
wash / rinse water is provided;
Correct-by Date: 04/11/2024

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Floor tiles observed in disrepair as previously mentioned in th last inspection  Ensure floors or floor coverings are kept clean 
and in good repair;
(Repeat) Correct-by Date: 07/11/2024

44. Other EHO observations
 -  
Observation: 1. Sanitizer test strip was not available to confirm quat concentration. 
2. Paper towel dispenser at handwashing station  observed in a state of disrepair 
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