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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Renewal under process.

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: Renewal under process. 

6. Cold Holding and Storage of food below 4°C or 40°F
NWT Reg 097-2009 - FESR 24(b) - Failure to ensure refrigeration and hot holding equipment are capable of maintaining required 
temperatures 
Observation:  2 door prep table temperature recorded at 10.9 degree Celsius, adjust or repair the refrigeration unit immediately.This is a 
critical violation.  Do not store any hazardous foods in the unit until it is able to maintain hazardous food at 4°C (40°F) or less;  Keep 
potentially hazardous foods at an internal temperature of 4°C (40°F) or less; 
Correct-by Date: 06/30/2023

7. Frozen Food Holding and Storage below -18°C or 0°F
NWT Reg 097-2009 - FESR 33(2)(b) - Failure to ensure potentially hazardous frozen food is stored, displayed and transported at 
temperature not greater than -18°C 
Observation:  Adjust or repair the freezer immediately; Do not store any hazardous foods in the unit until it is able to maintain hazardous 
food at or -18°C (0°F) or less;  Ensure all frozen hazardous foods are stored at -18°C (0°F) or less; 

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
NWT Reg 097-2009 - FESR 18(c) - Failure to ensure food establishment equipped with, in a convenient location for use only by food 
establishment workers, a separate hand washing basin and other things as required 
Observation: The designated handwashing station not hooked up to an outlet wastewater pipe. It must be repaired immediately. 

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
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24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation: Toaster oven and the trays requires cleaning and sanitizing. 

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation:  Ensure instructions for cleaning food processing equipment are posted in an accessible place. Wash, rinse and sanitize 
surfaces / equipment / utensils after each use or as often as necessary; Toaster oven and trays requires to be cleaned and sanitized. 

31. Appropriate three-compartment sink available and used for manual dishwashing
 -  
Observation: Three compartment sink not functional. It must be funtional for proper manual dishwashing. 

32. Proper method of wash-rinse-sanitize used for manual dishwashing
NWT Reg 097-2009 - FESR 36.1(5) - Failure to ensure equipment or utensils that are washed by hand are cleaned, rinsed and sanitized 
as prescribed 
Observation:  Ensure clean wash / rinse water is provided; Ensure manual dishwashing includes the three steps: wash, rinse and sanitize; 

46. EHO closing comments
 -  
Observation: An inspection was conducted today at the facility, the concerns discussed with the owner/operator and education provided.


