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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
 -  
Observation: Operator is in the process of applying to renew the GNWT Food Establishment Permit, which has expired in 2023.

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
 -  
Observation: See comments in item 1.

12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Operator has indicating storage thermometers for all cold storage units, but no internal food thermometers. EHO provided a 
calibration-capable internal food thermometer during the inspection, and provided information on its use and how to clean and disinfect 
between uses.
Correct-by Date: 03/15/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(a) - Failure to ensure food protected from contamination 
Observation: Cover the Coffee Mate powder and sugar dispensers/containers, and ensure to label them to indicate the contents.
Correct-by Date: 03/15/2024

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: nsure that the hand sink (there are two of them in the kitchen, so either one) is accessible at all times while the kitchen/bar 
service is in operation.
Correct-by Date: 03/15/2024

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
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22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
 -  
Observation: Ensure that the kitchen hand sink is supplied with paper towel in a dispenser.
Correct-by Date: 03/18/2024

25. Equipment and non-food contact surfaces are maintained, designed, constructed, installed and accessible for cleaning
 -  
Observation: Cover the bare wood support under the glassware washer in the kitchen. Ensure the finished surfaces are smooth, readily 
cleanable and non-absorbent.
Correct-by Date: 04/15/2024

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation: Guidance provided on clean-in-place (CIP) for the hot dog roller heating device.

32. Proper method of wash-rinse-sanitize used for manual dishwashing
 -  
Observation: Education was provided on how to manual warewashing: 1. Wash, 2. Rinse, 3. Sanitize. Chlorine test strips were provided to 
the operator, as as well guidance on their use.

34. Low-Temperature Dishwasher operating appropriately and chemical sanitization concentration verified.
 -  
Observation: Several issues noted with the Moyer-Diebel (low temperature, chlorine-based) glassware dishwasher:
1) No detectable chlorine after the rinse cycle completion.
2) Detergent and sanitizer supply lines appeared switched around, and also unlabelled.
3) The (presumed) chlorine supply line heavily crystallized, and potentially plugged.
4) Sprinklers observed only working on one side (right side) of the machine.

Until issues above are addressed, and chlorine sanitizer is detected at minimum 100ppm after the rinse cycle, you must perform all 
warewashing (wash-rinse-sanitize) manually at the available dish sinks.

35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation: Repair and re-finish all areas of wall damage in the kitchen (walls and ceiling). Ensure that all refinished surfaces are tight, 
smooth, cleanable, and non-absorbent.
Correct-by Date: 04/15/2024

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Women’s washroom:
1) Ensure paper towel is stored in a dispenser. Operator stated that the existing wall mounted dispenser is functional, but that the key (to 
open it to restock the paper rolls) is missing. Provide an alternative and suitable paper towel dispenser if the above situation cannot be 
rectified.
2) Repair or replace the ceiling fan.
3) Re-do the caulking at the base of the wall and the sink countertop.
4) Recommend replacing the missing round toilet stall door latch (for patron privacy reasons).
Correct-by Date: 03/18/2024

36. Appropriate maintenance of staff and/or public washrooms



-  
Observation: Men’s washroom:
Ensure paper towel is stored in a dispenser. Operator stated that the existing wall mounted dispenser is functional, but that the key (to open 
it to restock the paper rolls) is missing. Provide an alternative and suitable paper towel dispenser if the above situation cannot be rectified.
Correct-by Date: 03/18/2024

37. Lighting adequate for food preparation/cleaning
 -  
Observation: Kitchen ceiling light panels: cover all exposed lights (replace missing panel covers, or use protective light tube inserts), or 
replace lights with shatter-resistant light tubes.
Correct-by Date: 04/15/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Janitorial closet:
1) Provide suitable storage hooks for your mops
2) Cover the bare wood base (at the base of the mop sink) to maintain a cleanable, durable and water-resistant surface.
3) Recommend replacing the missing ceiling light panel cover to prevent light tube breakage.
Correct-by Date: 04/15/2024

46. EHO closing comments
 -  
Observation: Inspection was conducted between 1pm-4pm. No food handling was observed at time of inspection.


