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1. Facility obtained a valid NWT Environmental Health Food Establishment permit.
NWT Reg 097-2009 - FESR 7 - A person shall not operate a food establishment unless he or she holds a valid food establishment permit. 
Observation: Operator submitted renewal application which is in-process
(Repeat) Correct-by Date: 04/07/2024

2. NWT Environmental Health Food Establishment Permit is posted in a conspicuous location visible to patrons.
NWT Reg 097-2009 - FESR 10(3) - Failure to post food establishment permit or copy in conspicuous or authorized location 
Observation: Post valid food permit in a conspicous location when you obtained one
Correct-by Date: 04/07/2024

7. Frozen Food Holding and Storage below -18°C or 0°F
NWT Reg 097-2009 - FESR 24(b) - Failure to ensure refrigeration and hot holding equipment are capable of maintaining required 
temperatures 
Observation: The freezer observed non-funtional. Adjust or repair the freezer immediately;
Correct-by Date: 04/07/2024

12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation:  Use the provided thermometer to check storage and internal food temperatures;

23. Proper use and storage of clean utensils
 -  
Observation: Utensils observed with stains. Clean all stained utensil. Store utensils in manner preventing contamination
(Repeat) Correct-by Date: 04/07/2024

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 
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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 the stainless steel prep table is clean and sanitize at all times
Correct-by Date: 05/07/2024

29. Food contact surfaces washed>rinsed>sanitized after each use and following any operations when contamination may have occurred
 -  
Observation:  Wash, rinse and sanitize surfaces / equipment / utensils after each use or as often as necessary;
Correct-by Date: 04/07/2024

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:  Chlorine sanitizing solution must be at least 100 parts per million (ppm) at 24°C or greater for at least 45 seconds;
Correct-by Date: 03/07/2024

33. High-Temperature Dishwasher is operating appropriately and verified.
NWT Reg 097-2009 - FESR 36.1(6) - Failure to ensure equipment or utensils that are sanitized are sanitized as prescribed 
Observation: The mecahnical dishwasher was unable to deliver the required temperature to sanitize dishes.The  first ran temperature was 
measured at 68 degrees celsius .The second ran maximum temperature was 70 degrees celsious Ensure the final rinse temperature of the 
mechanical dishwasher reaches at least 82°C (180°F) or greater at the manifold, 71°C (160°F) or greater at the plate, for at least 10 
seconds;
(Repeat) Correct-by Date: 04/07/2024

45. Other EHO observations
 -  
Observation: Paper towel cartons stored on the floor at the back toilet. Ensure they are stored above the floor to prevent 
cross-contamination.
Correct-by Date: 03/07/2024


