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18. Separate raw foods from ready-to-eat foods during storage and handling
 -  
Observation:  Raw meats were stored on top of uncovered foods which create opportunity for cross contamination. Store raw foods 
separate and below cooked / ready-to-eat foods.
Correct-by Date: 04/26/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation:  Several food items stored in the refrigerators and freezers were observed unlabled. All cans, containers or wrappings of food 
must be clearly and properly labelled
Correct-by Date: 05/09/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation:  Some food items stored in refrigerators were not covered/ not properly covered. Cover all food in storage. Use food grade 
container to hold food  products with the appropriate lid to prevent cross contamination.
Correct-by Date: 04/26/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
 -  
Observation:  The walk- in freezer has water dripping on the shelves and the floor which forms ice creating concern for potential food 
contamination and fall hazards. Ensure all food is protected from and free from contamination and adulteration, and is fit for human 
consumption. Jr-EHO-AF identified an area in the walkin freezer and advised the operator not to store food products untill a permanent 
solution is found. The operator was advised to regularly clean off ice on the floor to prevent any fall hazards. 

23. Proper use and storage of clean utensils
 -  
Observation: Container used for holding seafood appeared to have mold growth on the exterior susrfaces of the container. The operator was 
directed to disposed off the container. 
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Observation: Container used for holding seafood appeared to have mold growth on the exterior susrfaces of the container. The operator was 
directed to disposed off the container. 
Correct-by Date: 04/25/2024

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
NWT Reg 097-2009 - FESR 22(c) - Failure to ensure food contact surfaces, equipment and utensils used or operated in manner that 
ensures safe and sanitary handling of food 
Observation:  Ensure equipment / utensil(s) / dishware are readily cleanable and in good repair

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation:  Surfaces of equipments such was fridges, freezers, coolers used in facility appeared uncleaned. Ensure equipment is readily 
cleanable and in good repair
Correct-by Date: 05/09/2024

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation:  Cutting boards used to food preparation was in disrepair and not easily cleanable. Maintain cutting boards, blocks, tables in a 
clean and sanitary manner. The operator was directed to replace the cutting board.
Correct-by Date: 05/09/2024

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation:  Ensure equipment / utensil(s) / dishware are readily cleanable and in good repair
Correct-by Date: 05/09/2024

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
NWT Reg 097-2009 - FESR 19 - Failure to ensure food establishment maintained in good repair 
Observation:  General sanitation  of the facility was unsatisfactory. Ensure all non-food contact surfaces are clean and maintained in good 
repair. The operator was directed to have a sanitation  plan and cleaning schedule in place to help keep up the sanitory condition of the 
facility. 
Correct-by Date: 05/09/2024

33. High-Temperature Dishwasher is operating appropriately and verified.
 -  
Observation: The high temeperature dishwasher leaks when in use.The operator showed records of communication in arranging for a 
plumner to fix the dishwasher and is expecting it to be fixed the next day. The rinse temperature was at 73 degreees celcius. 
Correct-by Date: 05/09/2024

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  Deep cleaning on walls and ceilings in the back kitchen. Ensure floors, walls and ceilings are tight, smooth and non-absorbent;
Correct-by Date: 05/09/2024

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  Cleaning required around, under, and behind kitchen equipment, counters, under dishwasher counter and baseboards;
Correct-by Date: 05/09/2024



36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: The hand washing sink in the staff washroom leaks anytime it used.  Maintain washroom(s) in a sanitary manner and in sound 
construction. 

40. General housekeeping and sanitation are satisfactory
 -  
Observation:  Store all equipment, materials and other items not associated with the operation of the food in a manner that does not 
contaminate food or food preparation areas.
Correct-by Date: 05/09/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation:  Maintain the premises in a clean and sanitary manner. 
Correct-by Date: 05/09/2024

41. Pest control / Adequate protection against the entrance of insects, birds, rodents, and other pests
 -  
Observation: The door to the receiving area has an opening which can allow pest entry.  Provide tightly sealed entrances and/or screened 
entrances to prevent the entry of insects, birds, rodents, and other pests;

44. Other EHO observations
 -  
Observation: Lot of flour residues  was observed under the shelves and tables in the dry storage area. Maintain dry storage area and a 
clean and sanitory condition. 
Correct-by Date: 05/09/2024

45. Other EHO observations
 -  
Observation: Used vinigar bottles are cut into pieces and used to hold and store food products. The operator was directed to discontinue 
this practice and get food grade containers with tight fitting lids to store food.
Correct-by Date: 05/09/2024

46. EHO closing comments
 -  
Observation: A routine inspection was conducted today at this facility. All inspections findings have been discussed with the operator for 
corrective actions to be worked on.


